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~ PREPACE. 


vis 


_. To My Estremep PATRONS. 


ao = 


This is essentially a Cook Book. I have thought : 
it best to omit the subjects, “ Social Observances,” “The | 

‘ Internal Arrangement of Your Home,” “ Etiquette,” etc., 
a and leave these for specialists in such departments. I 


have devoted many years of my life to the collection and 


_ trial of the best recipes obtainable. Every recipe in> 





~ this book can be depended upon; as all have had a per- 


z sonal trial, and all doubtful ones rejected. I have tried 


_ to arrange them in a convenient form for reference, and 


F 
~ 


make the directions so simple that beginners can accom- 







_ plish results that will surprise as well as delight them. 


A great variety of wholesome and toothsome dishes — 







_ may be prepared from the most common materials. 


x 


ray 








Good roasting can only be Said by pcueee a 


aw 


“portection lies in cooking the whole joint thorongbly — 





without drying up the juice of any part of it. This is ang 


also the case with broiling, while a joint under process of 


boiling should be allowed to simmer gently. 


The management of ovens, the requisite thickness of 


boiling custards, the right shade of brown upon bread and 


_cakes,—these and dozens of other details are hints which 


cannot be imparted by written instruction, but once 


learned they are never forgotten. 


In the matter of seasoning and other minor details, con- 


sult your own judgment. 


If you can offer nothing but bread and butter to your 


friend, let the butter be otf the best and the bread neatly 


cut, and served with shining dishes and snowy table 
linen. This, with a true welcome, will make the 


-mneal more satisfactory to your friend than an elaborate 


dinner spoiled by a dirty table-cloth and sticky dishes. 





am, 





i f foo oe your Hablse “Upon: your skill in. a6 cin , 


ok 


at restores our energies, and enables us to > Tee Se ; 
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SOUPS: 


AMBER SOUP. 


Fry a large chicken with a small piece of pork anda 
large onion, put them into the soup-pot with three pounds 
of veal or beef, and a gallon of cold water. Let them 
simmer slowly for four hours,skimming very often. Add 
then a small carrot, a turnip, one stick of celery, two 
sprigs of parsley, four cloves, half a teaspoonful of small 
pepper-corns, and a little salt. Let it simmer slowly for 
another hour, strain and return it to the pot. Season it 

o taste with cayenne pepper and salt. Add the slightly 
rea whites and yolks of two eggs, stirring well to the 
bottom of the pot. Let it come to an active boil, then 
set it upon the back of the range. When boiling ceases 
and it becomes perfectly still, skim it well and serve. 


MUTTON SOUP. 


Boil a leg of mutton from two to three hours and season 
with salt, pepper and about a tablespoonful of summer 
savory rubbed fine. Just before serving,add noodles 
made in this way: Beat one egg light, add a pinch of 
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salt, and flour enough to make a stiff dough ; roll out in 
a very thin sheet, dredge with flour to keep from stick- 
ing, then roll up tightly ; begin at one end and shave 
down fine like cabbage for slaw, 


OYSTER SOUP. 


To three pints of oysters add three pints of water. 
When thoroughly cooked, add one pint of cream, the 
yolks of four eggs, three tablespoons butter, and three 
tablespoons flour. 


PORTABLE SOUP. 


Boil down the meat toa thick jelly ; season highly 
with spices ; dry in the sun. Put it away out of the air; 
when about to cook, to one inch square put one quart of 
boiling water, vegetables added. 


SUMMER SOUP. 


Put half a pound of butter into a soup kettle, over the 
fire, and add to it a quart of peas. Shake them round 
constantly for fifteen minutes to prevent their browning. 
Then take out half the peas, and set aside ; then pour in 
two quarts of vegetable stock. Cut fine a pint of spinach, 
half a dozen green onions, and a head of celery. Set the 
kettle where this will stew slowly two hours till all the 
materials are reduced to a jelly, then add the pint of peas 
reserved, three tablespoons of sweet butter rolled in flour ; 
flavor with salt and pepper. Let it boil up, then pour 
into a hot soup tureen, and serve immediately. | 
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OX TAIL SOUP. 


Take two ox tails and two whole onions, two carrots, 
a small turnip, two tablespoons of flour, and a little 
pepper, add one gallon of water, let all boil for two hours ; 
then take out the tails and cut the meat into small pieces, 
return the bones to the pot, for a short time ; boil for an- 
other hour, then strain the soup, and rinse two table- 
spoons of arrowroot to add to it with the meat cut from 
the bones, and let all boil for a quarter of an hour. 


TOMATO SOUP. 


x 


To one quart of tomatoes add two quarts of water ; 
boil one half hour ; then add one quart of milk, a small 
piece of butter, rolled crackers to thicken, salt and pepper. 
A small pinch of soda may be added to prevent the milk 
curdling. 


CHICKEN SOUP. 


Cut up one chicken and put into a kettle with nearly 
wo-quarts of water, a little pepper and a tablespoonful 
ae When about half done add two tablespoonfuls 
of barley or rice. When this is done remove the chicken 
from the soup, cut part of the breast into little pieces, and 
add to the soup with a cup of cream. The rest of the 
chicken may be reserved for salad. 


BEEFSTEAK SOUP. 


i Chop fine a cupful of pieces of cold beefsteak, leaving 
the bone entire, so that it can be easily removed from the 
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soup ; put both meat and bone over the fire in four quarts 
of cold water, season with pepper and salt, add one cup 
of rice, and two cups of tomatoes, either fresh or canned, 
chopped finely ; boil the soup slowly and steadily for two 
hours, then remove the bone, and serve it hot. 


BEAN SOUP. 


One pint beans, four quarts water, one pound of salt 
pork ; boil three hours and strain ; add one tablespoonful 


of flour. 
VEAL SOUP WITH MACARONI. 


Three pounds veal, with the bones broken, three quarts 
water, one-fourth pound macaroni. Boil the meat in the 
water alone, till reduced to shreds, three hours at least; 
cook the macaroni, broken into inch pieces, in water, in 
a vessel by itself, till tender. Add a little butter to the 
macaroni, just as it is done ; strain the meat out of its 
soup ; season to taste; put in the macaroni and the water 
that it was cooked in. Let it boil up once and serve. 


CLAM SOUP. 


Boil one quart of clams with their Jiquor, and one pint 
of water three minutes. Strain, remove beards, return to 
fire the hard portions and the liquor. Add three sprigs 
parsley, small piece onion and a blade of mace. Cook 
slowly for half an hour. Cook in saucepan piece of butter 
size of an egg, one large tablespoonful of flour. Add to 
this when done a pint of hot rich milk, then the clam 
liquor strained, then the soft parts of the clams which 


SOUPS. 13 


you have reserved. Season with salt and cayenne 
pepper ; mix well; serve. 


BEEF SOUP. 


Boil soup meat for eight hours, let it stand over night, 
the next day skim the grease off and add salt and pepper 
to season well, a teaspoon of butter rubbed in browned 
flour, a grated carrot, and a little vermicelli. Boil three 
egos hard, mash smooth, put in a tureen and pour soup 
over them. , 


COLD GRAVY SOUP. 


‘Peel and cut in small pieces a carrot of medium size, 
a large white turnip, an onion, and a cup of fresh or 
canned tomatoes ; a cup of rice, well washed ; put all 
these ingredients into a soup kettle, with four quarts of 
cold water, a tablespoonful of salt, and a little pepper, a 
pint of any kind of cold gravy, or a cup of drippings from 
roast meat ; boil the soup slowly for about three hours, 

ing it well covered to avoid evaporation ; if when it 
wae it seems too thick add enough water to make it 
the proper consistency. See that the seasoning is pala- 
table, and serve it hot. 


GREEN CORN SOUP. 


Cut the kernels from a dozen large ears of green corn 
and just cover them in a stew pan with boiling water. 
Boilhalf an hour, and add a quart of milk, pepper and 
salt to taste. Beat three eggs very light. When the 
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soup just comes to the boiling point again, stir in the 
egos and serve quickly. 


CLEAR SOUP. 


Four pounds of beef, two quarts of water ; boil slowly 
eight hours’; skim and strain, then add two onions, three 
stalks of celery, salt and pepper, boil twenty minutes and 
strain. 


SPLIT-PEA SOUP. 


Soak in warm water over night one quart of split peas. 
Put the soaked peas with half a pound of salt pork cut 
in thin slices and a cracked beef bone or two, into four 
quarts of cold water, add a chopped onion, salt and pepper 
to taste. Strain through a colander, rubbing the peas to 
a tolerably thick puree. Simmer ten minutes and pour 
into the tureen. 


MACARONI OR VERMICELLI SOUP. 


Two small carrots, four onions, two turnips, one table- 
spoonful salt; pepper to taste. Put soup bones in 
enough water to cover them ; when they boil, skim, add 
the vegetables. Simmer three or four hours, strain 
through a colander and put back in saucepan to reheat. 
Boil one half pound of macaroni until quite tender, place 
in soup tureen, and pour soup over it the last thing. 
Vermicelli will only need to be soaked a short time—not 
boiled. 
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GIBLET SOUP. 


Neck, pinions, and giblets of three chickens, one 
and one-half pounds of veal, one-half pound ham, three 
quarts water. Crack the bones into small pieces, chop 
the giblets (not very fine), and cut the meat into strips. 
Put all together over the fire, with a bunch of sweet 
herbs anda pinch of allspice. Stew slowly for two hours. 
Pick out the giblets with a skimmer, and set them aside 
where they will keep warm. Take up a cupful of the 
hot soup and stir into this a large tablespoonful of flour 
which has been wet with cold water and rubbed to a 
smooth paste ; then two tablespoonfuls of butter. Re- 
turn to the pot and boil fifteen minutes ; season with a 
tablespoonful of tomato catsup, add the giblets, and serve. 


oan 


iEPY Bees) 63 by 


BROILED SALT SALMON. 


Soak in tepid water twenty-four hours, changing water 
several times. Remove and drain one hour, then broil 
over red coals and serve at once. 


BOILED SALMON. 


The middle slice of Salmon is the best. Sew up neatly 
in a mosquito-net bag, and boil a quarter of an hour to 
the pound in hot, salted water. When done, unwrap with 
care, and lay upon a hot platter, taking care not to break 
it. Have ready a large cupful of drawn butter, very rich, 
in which has been stirred a tablespoonful of minced parsley 
and the juice of a lemon. Pour half upon the salmon, 
and serve the rest in a boat. Garnish with parsley and 
sliced ego. 

SPICED FISH. 

Cold fresh fish may be used in this way. Remove all 
bones and bits of skin, lay in deep dish, barely cover with 
hot vinegar in which a few cloves and allspice have been 
boiled. Serve cold. 


FLAKED FISH. 
Make a sauce by dredging some flour into two ounces 


of hot butter in a stew pan, and half a pound of cold fish 
16 
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nicely flaked, one ounce of cold butter, a dessert spoonful — 
each of anchovy sauce and mixed mustard, one cup of 
cream, some salt, pepper, and a few bread crumbs. Make 
hot and serve. 


TO COOK ANY FISH. 


Split, season with salt and a little cayenne pepper, heat 
the gridiron, butter the bars and lay the fish on it flesh 
down, and broil over red coals. When cooked, place ona 
hot platter ; mix together a teaspoonful of minced parsley, 
the juice of half a lemon, a piece of butter the size of an 
egg. Spread this over the fish; put in the oven long 
enough to allow the butter to penetrate the fish. 


BAKED SALMON TROUT. 


Have your trout nicely cleaned, but it must be handled 

ry gently, and lay ina dripping pan with water and but- 
Gor fst sufficient to keep it from scorching. Bake slowly, 
basting often. When nearly done prepare a sauce in the 
following manner: Have ready a half pint of cream, a 
gill of milk, two tablespoonfuls of melted butter, the 
beaten white of an egg and some chopped parsley ; put 
these ingredients into a farina kettle and let it get boiling 
hot. Serve the fish in a hot dish with a few spoonfuls of 
this sauce over it. 


CODFISH, FRENCH STYLE. 


After freshening it thoroughly, take equal parts of 
fish and cold potatoes. Slice the potatoes very thin and 
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pick the fish in small bits; have also some hard boiled 
eggs and slice them, be careful not to break them. Take 
an earthen baking dish, place in it layer of potatoes, then 
fish, then egg. Sprinkle some pepper over. Repeat 
until your dish is nearly full, cover with cream, put small 
pieces of butter over the top, turn a plate over it, and 
stand it where it will cook an hour slowly. To be eaten 
with buttered toast. 


SALT MACKEREL, 


Soak the fish four hours in luke warm water, changing 
the water several times ; then put into water loosely tied 
in cloths, and let the fish come to a boil, turning off the 
water once, and pouring over the fish hot water from the 
tea kettle; let this just come toa boil, then take them 
out and drain them, lay them on a platter, butter and 
pepper them, and place them for a few moments in the 
oven. Serve with sauce. 


ANOTHER WAY TO COOK CODFISH. 


After it is freshened let it boil ten minutes; then 
mince it fine, mix it into mashed potatoes and mashed tur- 
nips or parsnips, season with mustard and cayenne pepper. 
To be eaten with egg sauce. 


CODFISH ON TOAST, 


Minced codfish boiled in milk and thickened with 
beaten egg, seasoned with chopped parsley and a pinch of 
cayenne, poured over buttered toast cut in small pieces. 
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SALMON PATTIES. 


Cut cold cooked salmon into dice. Heat about a pint 
of the dice in half a pint of cream. Season to taste with 
cayenne pepper and salt. Fill the shells and serve. 


CHOWDER. 


Cut some slices of pork very thin, and fry it out dry in 
the dinner pot; then put in a layer of fish cut in slices, 
on the pork and fat; then a layer of onions, and then 
potatoes, all sliced very thin; then fish, onions, and pota- 
toes again, till your ingredients are all in, putting some 
salt and pepper on each layer of onions. Split some crack- 
ers and dip them in water, and put them around the sides 
and over the top; put in water enough to come up in 
sight ; boil half an hour till the potatoes are done; add 
one cup sweet cream five minutes before you take it up. 


oes BAKED BLACK BASS. 


ight good sized onions chopped fine, half that quantity 
of bread crumbs, butter size of an egg, pepper and salt, 
mix thoroughly with anchovy sauce until quite red. 
Stuff fish with this compound and pour the rest over it, 
_ previously sprinkling it with a little red pepper. Toma- 
toes can be used instead of anchovies. If using them, 
take pork instead of butter, and chop fine. 


EELS. 


Skin and parboil them; cleanse the back bone of all 
coagulations ; cut them in pieces about three inches in 
length ; dip in flour and cook in pork fat until brown. 


J 
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COD PIE. 


Any remains of cold cod, twelve oysters; sufficient 
melted butter to moisten it; mashed potatoes enough to 
fill up the dish. Flake the fish from the bone and care- 
fully take away all the skin. Lay it ina pie dish, pour 
over the melted butter and oysters, and cover with 
mashed potatoes. Bake half an hour, and send of a nice 


brown color to the table. 
BOILED WHITE FISH. 


Lay the fish open; put it in a dripping pan with the 
back down; nearly cover with water; to one fish put 
two tablespoonfuls salt, cover lightly and simmer (not 
boil) one half hour ; dress with gravy, butter and pepper ; 
garnish with sliced eggs. For sauce, use a piece of butter 
the size of an egg, one tablespoonful of flour, one-half pint 
of boiling water ; boil a few minutes and add three hard 
boiled eggs, sliced. 


FISH SALAD. 


Boil tender a white fish or trout; chop fine; add same 
quantity chopped celery, cabbage or lettuce ; season same 
as chicken salad. 


EGG SAUCE FOR FISH. 


Prepare drawn butter, and add to this four hard-boiled 
egos chopped fine. 
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CANNED SALMON. 


The California canned salmon is nice served cold with 
any of the fish sauces. For a breakfast dish it may be 
heated, seasoned with salt and pepper, and served on slices 
of toast, with egg sauce poured over it. 


BROOK TROUT. 


If small, fry them with salt pork; if large, boil and 
serve with drawn butter. 


OYSTER SALMON. 


A delicious way to cook salmon is to boil them and 
serve with a gravy made of butter, flour, pepper, salt and 
plenty of oysters. Cook the oysters ina very little water, 
then stir in the sauce. Canned salmon is very nice pre- 


$8 this way. 
ED HERRING OR YARMOUTH BLOATERS. 


The best way to cook these is to make incisions in the 
skin across the fish, because they do not then require to 
be so long on the fire, and will be better than when cut 
open. The hard roe makes a nice relish by pounding it 
in a mortar, with a little anchovy, and spreading it on 
toast. If very dry, soak in warm water one hour before 


dressing. 
TO BAKE SMELTS. 


Smelts, bread crumbs, one-quarter pound fresh butter, 
two blades of pounded mace, salt and cayennne to taste. 
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Wash and dry the fish thoroughly in a cloth, and arrange 
them nicely in a flat baking dish. Cover them with fine 
bread crumbs and place little pieces of butter all over 
them. 

- BROILED WHITE FISH—FRESH. 


Wash and drain the fish; sprinkle with pepper and lay 
with the inside down upon the gridiron, and broil over 
fresh, bright coals. When a nice brown, turn for a mo- 
ment on the other side, then flake up and spread with 
butter. This is a very nice way of broiling all kinds of 
fish, fresh or salted. A little smoke under the fish adds 
to its flavor. This may be made by putting cobs under 
the gridiron. 


SHELL FISH. 


FRIED OYSTERS. 


Prepare a seasoning of black and red pepper and salt, 
and four eggs to fifty oysters ; mix welltogether; dry the 
oysters ; dip them into the seasoning, and then, one by 
one drop them into powdered crackers, and fry in butter 
or beef drippings. 


TO PICKLE OYSTERS. 


Wash fifty oysters in their own liquor, wipe dry, strain 
the liquor, adding to it a dessert-spoonful of pepper, two 
blades of mace, and seven tablespoonfuls of cider vinegar ; 
simmer the oysters a few minutes in the liquor, then put 
them in_small jars; boil up the liquor again, skim, and 
cool\; pour over the oysters. Cover close. 


OYSTER MACARONI. 


Boil macaroni in a cloth to keep it straight. Put a 
layer in a dish seasoned with pepper, salt, and butter, then 
a layer of oysters until the dish is full. Mix some grated 
bread with a beaten egg; spread over‘the top, and bake. 


OYSTER AND CLAM FRITTERS. 


Two cups of flour, two cups of milk, two eggs, and a 
little salt ; beat well, and add an oyster to each spoonful 
23 
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of batter, as you drop it in the lard, which must be hot 
clams should be chopped and stirred in the batter, then 
dropped by spoonfuls into the hot lard. Y 


OYSTER TOAST. 


Scald a quart of oysters in their own liquor, take them 
out and potind them ina mortar; when they form a paste 
add a little cream, and season with pepper and salt. Get 
ready some nice pieces of toast, spread the oyster paste 
upon them, and place them fora few minutes into an oven 
to heat. A little finely chopped pickle strewn among 
them just before serving makes an improvement. 


CREME DE LA CREME OYSTERS. 


Two quarts solid oysters, one dozen cra kers rolled fine 
one cup oyster juice, lump of butter, one cup good sherry 
wine, pepper, salt, and mace to taste. In a deep dish in 
which the oysters are to be served place alternate layers of 
cracker crumbs and oysters, beginning with the crackers ; 
season each layer of oysters with mace, pepper, and salt. 
When the dish is full put a lump of butter on top of the 
cracker crumbs, then pour the oyster juice, then the wine 
over the crumbs. Bake half an hour. 


CREAMED OYSTERS. 


One quart of oysters, one pint of cream, a small piece of 
onion, a little mace, a tablespoon of flour, salt and pepper 
to taste. Let the cream, with the onion and mace, come 
to a boil. Mix flour with a little cold milk or cream, and 
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stir into the boiling cream. Let the oysters come to a 
boil in their own liquor, and skim carefully. Drain off 
all the liquor, and turn the oysters into the cream. Skim 
out the mace and onions, and serve. 


LOBSTER RAGOUT. 


Remove all the meat of a boiled lobster from the shell 
and cut in small pieces. Pound the spawn to a smooth 
paste, with two ounces of butter, salt, pepper, and a little 
mace. Put one gill of water into a saucepan; thicken it 
with two well beaten eggs; add the spawn, and stir it 
over the fire briskly for ten minutes, Add the pieces of 
lobster ; boil up at once and serve very hot. 


LOBSTER CROQUETTES. 


Ch meat of a well boiled lobster fine; add pow- ~ 
dered mace, pepper and salt ; mix with this one-fourth as 
much bread crumbs as you have meat, with two table- 
spoons melted butter ; form into pointed balls. Roll these 
in beaten egg, then in cracker-crumbs, and fry in butter 


or lard. 
SOFT CRABS. 


Scald the crabs, take off the claws and spongy part, and 
sand; wipe them dry, broil or fry them; add a little but- 
ter, pepper and salt, when you serve. 


BOILED LOBSTER, 


Lobsters are usually sold ready-boiled. When served, 


crack the claws and cut open the body, iay neatly on a 
B , 
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napkin-covered dish, and garnish with a few sprigs of 
parsley, to be eaten cold. 


CLAM STEW. 


Lay the clams on a gridiron over hot coals, taking them 
out of the shells as soon as open, saving the juice; add a 
little hot water, pepper, a very little salt and butter rolled 
in flour sufficient for seasoning; cook five minutes and 
pour over toast. 


CLAMS. 


They may be roasted, fried and stewed the same as 
oysters. 

STEWED OYSTERS. 

Take a pint of fine oysters, put them with their own 
liquor and a gill of milk into a stew-pan, set it over the 
fire, take off any scum which may rise; when they are 
plump and white turn them into a deep dish; add 
butter and salt and pepper to taste. Serve crackers and 
dressed celery with them. 


OYSTER PATTIES. 


Make some rich puff paste and bake it in very small 
patty pans; when cool, turn them out upon a large dish ; 
stew some large, fresh oysters, season with butter, pepper 
and salt; then add the yolk of one egg, boiled hard and 
grated, add as much of the oyster liquor as will cover 
‘them. When they have stewed a little while, take them 
out of the pan and let them cool. When cool, lay three 
oysters in each shell of puff paste. 
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OYSTER PIE. 


Line a pudding-dish with puff paste, if not too rich. 
Cover with a plate the same size as the pudding-dish, 
and on this dish place the upper crust. Put- them into 
the oven to bake, and while they are there, make ready 
the filling, which is prepared as for stewed oysters, with a 
little more,cracker crumbs stewed in it. Fill] the crust 
with oysters, Slip the baked upper crust on the top of 
the pie, and return it to the oven for five minutes. Serve 


at once. 
SCALLOPED OYSTERS. 


Butter a pudding dish, roll crackers very fine; put a 
layer of crackers, then a layer of oysters, season with salt 
and pe pen, put small bits of butter over the oyster, fill 
the a 
sweet milk enough to soak the crackers; bake nearly an 
hour. If too dry when baking, add a little more milk 
and butter. 


nearly full, having crackers on top; pour in 


OYSTER OMELET. 


Add to a half cup of cream six eggs beaten very lightly ; 
season with pepper and salt, and pour into a frying-pan 
with a tablespoonful of butter; drop in a dozen large 
oysters cut in halves, or chopped fine with parsley, and 
fry until a light brown. Double it over, and serve im- 


mediately. 
OYSTER SHORT CAKE. 


One quart of sifted four, two teaspoonfuls baking 
powder, one tablespoonful butter, a pinch of salt, and 
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enough sweet milk to moisten well; roll about an inch 
thick, and bake quickly on tin plates. While baking, 
take one quart of oysters and a half cup of water and 
put on the stove; then take a half cup of milk and the 
same of butter, mix with a tablespoonful of flour, and a 
little salt ‘and pepper; add all together and boil at once. 
When the cakes are done, split open and spread the 
oysters between the pieces and some on the top. Put 
the oysters that are left in a gravy dish, and replenish 
when needed. 


ROASTED OYSTERS. G 


Take oysters in the shell, wash the shells clean, and 
lay them on hot coals ; when they are done they will be- 
gin to open. Remove the upper shells, and serve the 
oysters in the lower shell, with a little melted butter 
poured over each. 


RAW OYSTERS. 


For a party, serve on a handsome block of ice in which 
a cavity has been made with a hot flat-iron, set the ice 
on a platter and garnish the edges with slices of lemon. 
Have pepper, salt, and vinegar on hand; serve with 
lemon juice. 


BROILED OYSTERS. 


Broil as many oysters as you wish; and lay them on 
buttered toast, salt and pepper; pour over them a cup of 
hot, rich cream; keep them perfectly hot until eaten. 


4 MEATS. 


APPLE PORK. 


Have the bone taken from a leg of pork, and the skin 
scored in diamonds; fill up the place which the bone has 
left with juicy apples, pared, cored, and cut small, a little 
sugar, and some grated rind of lemon; place in a large 
baking-pan, and around it whole apples, pared and cored 
with sugar sprinkled over them, and the grated rind 
and juice of a lemon ; bake three hours; put half cup water 


in the pat 
TO FRY APPLES AND PORK CHOPS. 


Season them with salt, pepper, and powdered sage; dip 
them into beaten egg and then into fine bread crumbs. 
Fry till they are done. Put them ona hot dish. Pour 
off part of the gravy into another pan, to make a gravy 
to serve with them, if you choose. Then fry sliced ap- 
ples. When they are browned on one side and partly 
cooked, turn them carefully with a pancake-turner, and 
let them finish cooking. Dish around the chops. 


LAMB STEWED WITH PEAS. 


Cut the breast of lamb in pieces, and put in astewpan, 
with just enough water to cover it. Cover the pan and 
let itsimmer for ten minutes. ‘T'ake off the scum, add a 
tablespoon of salt and a ‘Med of shelled peas, Cover the 
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pan, and let them stew half an hour. Mix a tablespogn 
of flour with a quarter pound butter and stir with the 
stew. Let it simmer for ten minutes. Serve with new 


potatoes boiled. 
STUFFED HAM. 


Boil a Ham very slowly, and, when done, skim and 
trim it. Make a dressing of bread crumbs, salt, pepper 
celery, parsley and summer savory, butter, and egg. Take 
a large sharp knife, and cut into the bone, and, as you 
take the knife out, put in as much dressing as is possible. 
Have a paste of flour and water ready, and spread it thick- 
ly over the ham ; bake in a slow oven. To be eaten cold. 


BOILED HAM. 


Boil until tender, then remove the skin; set in the 
oven for a half hour; cover thickly with cracker crumbs 
and season with pepper ; set back in the oven for another 
half hour. 

HAM CROQUETTES. 


Chop pieces of cold boiled ham just as fine as it Is pos- 
sible to chop them; mix with cold mashed potatoes, two 
egos, a little butter and cream ; form into balls, flour them, 
melt a little butter in a frying pan, and brown the balls. 
Serve hot. 

MUTTON STEW. 


Take some chops from loin of mutton, place them in a 
stew pan in alternate layers of sliced potatoes and chops ; 
add turnips and onions cut into pieces, pour in nearly a 
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quart of cold water; cover stewpan closely, let it stew 
gently till vegetables are ready to mash, and greater part 
of gravy is absorbed ; then place in a dish ; serve hot. 


VEAL PIE. 


Take a shoulder of veal, cut it up and boil one hour, 
then add a quarter pound of butter, pepper and salt, cover 
the meat with biscuit-dough ; cover close and stew half an 
hour. 


BAKED PIGS HEAD. 


Let it be divided and thoroughly cleaned ; take out the 
brains, trim the snout and ears, bake it an hourand a 
half, FOm ie ccoet thoroughly ; blanch them, beat them 
up with an egg, pepper and salt, and some finely pounded 
sage, a small piece of butter ; brown them before the fire ; 
serve with the head. 


VEAL SAUSAGES. 


Take two pounds of lean veal, one pound of salt fat 
pork; chop as you would sausage meat, add salt, pepper, 
sage, and you will have delicious sausages. 


IRISH STEW. 


Take mutton chops, cover with water and let come to a 
boil, pour off and add more water. Take butter the size 
of an egg, two tablespoons flour, a cup of milk with salt 
and pepper to taste, also potatoes and an onion, Boil all 
till the potatoes are done, 
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BAKED HAM. 


Soak it for an hour in clean water and wipe it dry, 
next spread it all over with thin batter, and then put it 
into a deep dish with sticks under it to keep it out of the 
gravy. When it is fully done and the batter crusted on 
flesh side, remove the skin and set it away to cool. 


DRY HASH. 


Always remove the gristle and surplus fat, chop fine 
and to one-third meat put two-thirds cold boiled potatoes, 
and one onion chopped very fine ; season with pepper and 
salt ; place in a hot skillet with just enough water to 
moisten; add a little butter, stir often until warmed 
through ; cover and let stand on a moderately hot part of 
the stove for fifteen minutes, when ready to serve run a 
knife under and fold as you would an omelet and serve 
hot with tomato catsup. 


BEEF PATTIES. 


Shred underdone dressed beef with a little fat; season 
with pepper, salt, and a small onion. Make a plain paste, 
roll it thin, and cut it in shape like an apple-puff; fill it 
with the mince, pinch the edges, and fry them a delicat, 
brown. The paste should be made witha small quantity 
of butter, egg, and milk. 


ROAST BEEF, 


Prepare for the oven by dredging lightly with flour 
and seasoning with pepper and salt; place in the oven, 
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and baste frequently while roasting. Allow a quarter of 
an hour for a pound of meat, if you like it rare; longer 
if you like it well done. Serve with a sauce made from 
the drippings in the pan. 


YORKSHIRE PUDDING. 


One and one-half pints milk, six large tablespoons 
flour, one saltspoon salt; bake under meat for one hour 


and a half. 
YORKSHIRE PUDDING. 


Mix together one quart of sifted flour and three tea- 
spoons dry baking powder, and a pinch of salt, then stir 
in four eggs, and add slowly, while briskly stirring with a 
spoon, a quart of milk, making a light and smooth batter. 
Bake twenty minutes. 


LUNCH. 


Chop sardines, ham, and some mixed pickles quite fine, 
mix with salt, pepper, catsup, and mustard ; spread be- 
tweeen bread nicely buttered. 


VEAL CAKES. 


Three-fourths pound of lean veal, one half pound suet, 
half the rind of a lemon grated, salt, pepper, and mace, a 
small onion ; chop the veal, suet and onion fine; mix to- 
gether and form into small cakes and fry. 


MIXED SANDWICHES. 


Chop fine some boiled ham, add chicken and tongue 
also chopped fine, make a dressing of one half pound of 
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butter, three tablespoons salad oil, three of mustard, the 
yoke of one egg, and a little salt; mix well together and 
spread on thin slices of bread. 


PORK SAUSAGE. 


Six pounds of lean fresh pork, twelve teaspoons of sage, 
and six teaspoons of pepper, six teaspoons of salt, and 
two of cloves; chop very fine; mix these ingredients 
thoroughly, and pack in a jar, and pour hot lard over the 
top. 

BOILED LEG OF MUTTON. 

Boil well in clean water until tender, seasoning well 
with salt ; serve with egg sauce, and garnish with parsley 
and sliced lemons. 


BOILED TONGUE. 


While a boiled tongue is still warm roll it with the tip 
inside and place it ina round tin just large enough to 
hold it in place ; let it remain over night, when it will re- 
main rolled after having removed itfrom the pan. Serve 
it whole. 


BEEFSTEAK SMOTHERED WITH ONIONS. 


Cut up six onions very fine, put them in a saucepan 
with two cups of hot water, and two ounces of butter 
some pepper and salt, dredge in flour. Let it stew until 
the onions are quite soft, then have the steak, broiled, put 
into the saucepan with the onions; then simmer about 
ten minutes, and send to the table very hot. 
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BEEF BALLS. 


Mince very fine a piece of tender beef, fat and lean, 
mince an onion with some boiled parsley, add grated 
bread-crumbs, and season with pepper, salt, grated nut- 
meg and lemon peel ; mix all together and moisten it with 
an egg beaten ; roll it into balls, flour and fry them in 
boiling fresh dripping. Serve with fried bread-crumbs. 


MINCED BEEF. 


Shred thé beef and put into a stewpan with one large 
onion chopped fine, water enough to cover, pepper and 
salt. Boil until tender; then pour over bread-crumbs 
and add one teaspoonful of vinegar. 


BOULLION OF BEEF, 


Take six pounds round of beef, all in one piece, four 
turnips, three carrots, two onions, handful of cabbage 
sprouts, two teaspoonfuls butter, one half cup of flour, 
one teaspoonful made mustard, four quarts of water. 
Cover the beef with water and cook slowly one hour. 
Cut the vegetables in long strips and cook them in boil- 
ing salted water twenty minutes. Throw this water 
away, skim the soup well, and add the vegetables. Stew 
all slowly two hours. Take out the beef and brown in a 
hot oven. Take half the vegetables from the pot and 
keep hot: Rub the rest through a colander, season, boil 
sharply for five minutes, adding butter and flour, and the 
soup is ready for the tureen. Season the reserved veget- 
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ables, and, having dished the beef, lay them very hot 
around it. 


STEWED SWEETBREADS. 


Parboil till tender, put them in a stewpan with milk, 
work a little butter and flour together; add with salt 
and parsley chopped, and a little pepper. Stew twenty 
minutes and serve. 


MUTTON PIE. 


Cut steaks from a loin of mutton, beat them, and re- 
move some of the fat; season it well, and put a little 
water in bottom of the dish. Cover the whole witha 
paste, and bake it. 


COLD BOILED BEEF. 


Melt one-quarter pound of butter, over a slow fire, into 
a tablespoonful of flour, and when they have simmered a 
little, add some chopped onion and shred parsley. 
When the whole is browned, season with pepper, and add 
three-fourths of a pound of good stock or gravy ; mince 
the meat finely, put it in with the rest, and let it heat 
gradually ; when near boiling, thicken with a tablespoon- 
ful of flour, and just before serving, add a tablespoonful 


of catsup. hehe 


Chop fine whatever cold fresh meat you may have, fat 
and lean together, and pepper, salt, a finely chopped 
onion, and two slices of bread soaked soft in milk. Stir 
all together, beat in an egg, and bake till nicely browned. 
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VEAL CROQUETTES. 


Take very finely minced veal and moisten it with 
cream and beaten eggs; season with salt and pepper ; 
form intosmall cones either by hand or in a wineglass. 
Crumb the outside and bake in the oven, basting fre- 
quently. 

HEAD CHEESE. 

Boil in salt water the ears, skin, and feet of pigs,till the 
meat drops off. Chop like sausages ; season with pe pper 
salt and sage\; mix all together ; put under pressure to 
cool. Cut in slices for the table, cold. 


FRICASSEE OF CALVES LIVER. 


Take two pounds of liver cut into stripstwo inches 
wide. Dredge with flour and fry in dripping until brown, 
turning frequently. Havea cup of broth, with it put 
two small onions, a spoonful of minced parsley and pep- 
per and salt. Stew gently fifteen minutes, then pour 
over the fried liver, cover tightly and simmer only ten 
minutes longer. Take the liver out on a platter and 
pour over the gravy. 


- BEEF OMELET. 


Four pounds of round beef, uncooked, chopped fine ; 
six eggs beaten together, six soda crackers rolled fine, a 
little butter and suet, pepper, salt, and sage ; make two 
loaves, roll in cracker ; bake one hour, and slice when 


cold, 
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MUTTON CHOPS. 


Cut them nicely, clearing away all ragged ends and 
edges ; fry fora few moments covered closely, and then 
dip each piece in cracker crumbs and beaten egg; then 
lay them ina dripping pan, and put into the oven to 
bake. Baste often with a little melted butter and water. 


SWEET BREADS. 


Scald in salt and water, take out the stringy parts, 
then put in cold water afew moments ; dry ina towel ; 
dip in egg and bread crumbs, and fry in butter ; when 
done place in a hot dish; pour into the pan a cup of 
sweet cream, a little pepper and salt; add flour, and 
when boiling pour over the sweetbreads. 


BROILED MUTTON. 


Cut slices from a ‘leg of mutton, broil them quickly 
over a clear fire, and season with pepper and salt. Make 
some tomato sauce by cooking and straining it through a 
colander, andadding butter, pepper, and salt ; sprinkle 
with cracker dust. Pourfit over the mutton, and serve 


very hot. 
ROAST VEAL. 


Select meat that is firm and the fat white. Rub it well 
with salt and a little white pepper ; draw in bits of pork 
with a larding needle to give it richness. Make a dressing 
of bread crumbs, well seasoned and moistened with milk. 
Fasten this under the loin securely, and put it in a hot 
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oven to bake. Baste it often, and when well done, take 
up; thicken the gravy and serve. | 


HAM AND EGGS. 


Fry the ham quickly, having previously soaked it in 
cold water. Place on a platter. Drop into the hot fat, 
eggs from a saucer, so as not to break them. Let them 
cook slowly by dipping the hot fat over them. Lay each 
one, as done, on the slices of ham. Garnish with parsley, 
and serve at Suna 


BOILED TONGUE WITH TOMATO SAUCE. 


Half boil a tongue, then stew it with sauce made ofa 
little broth, flour, parsley, one small onion, and small car- 
rot, salt and pepper, and one can of tomatoes cooked and 
strained. Lay the tongue ona dish and strain the sauce 
over it. 

RAGOUT OF BEEF. 

For six pounds of the round, take halfdozen ripe toma- 
toes, cut up with two or three onions in a vessel with a 
tight cover,add half a dozen cloves, a stick of cinna- 
mon, and a few pepper corns ; cut gashes in the meat, and 
stuff them with a half pound of fat salt pork, cut into 
square bits ; place the meat on the other ingredients, and 
pour over them a half cup of vinegar and a cup of water ; 
cover tightly, and bake in a moderate oven ; cook slowly 
four or five hours, when about half done salt to taste. 
When done take out the meat, and strain the gravy 
through a colander and thicken with flour, 
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BROILED BEEFSTEAK. 


Lay a thick tender steak upon a gridiron well greased 
with butter, over hot coals ; when done on one side have 
ready awarm platter with a little butter on it, lay the 
steak without pressing it, upon the platter with the cook- 
ed side down so that the juices which have gathered may 
run on the platter, quickly place again on the gridiron, 
_and cook the other side. When done to liking, put on 
platter again, spread lightly with butter, season with pep- 
per and salt, and place where it will keep warm (over 
steam is best) for a few moments, but do not let butter 
become oily. Serve on hot plates ; garnish with browned 
potato balls the size of a marble, pilea at each end of 


platter. 
TOAD-IN-THE-HOLE. 


Make a batter of one pint of flour, one egg, wet with 
milk, anda little salt; grease dish well with butter, put 


in lamb-chops, add a little water with pepper and salt, 
pour batter over it and bake one hour. 


CHOPPED LIVER. 


Fry liver cut in small pieces with slices of pork ; cut 
both into square bits, nearly covered with water, adda 
little lemon-juice and pepper, thicken the gravy with fine 
bread-crumbs, or browned flour, and serve. 


PORK AND BEANS. 


Pick over carefully a quart of beans and let them soak 
over night; in the morning wash and drain into another 
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water, put on to boil in cold water with half a teaspoon- 
ful of soda; boil about thirty minutes (when done the 
skin of a bean will crack if taken out and blown upon), 
drain, and put in an earthen pot first a slice of pork and 
then the beans, with two or three tablespoonfuls of mo- 
lasses. When the beans are in the pot, put in the centre 
half or three-fourths of a pound of well washed salt pork 
with the rind scored into slices, and uppermost; season 
with pepper and saltif needed ; cover all with hot water, 
and bake six hours\in a moderate oven, adding hot water 
as needed ; keep covered so they will not burn on the 
top, but remove cover an hour or two before serving, to 
brown the top and crisp the pork. 


ROAST TONGUE. 


Parboil a tongue that has been salted about ten days; 
roast, baste with wine, and cover it at last with butter. 
. Serve with a nice.rich gravy and sweet sauce. 


FRIZZLED BEEF, 


Slice dried beef thin, pour on boiling water to freshen, 
pour off water, frizzle beef in butter, dredge with a little 
flour, add from a half pint to a pint of new milk in pro- 
portion to quantity of beef. Stir well while cooking, and 
just before removing add the yolk of an egg; let boil, 
stirring well all the time, and serve. 


PORK FRITTERS. 


Have on hand a thick batter of Indian meal and flour ; 


cut a few slices of pork and fry them in the frying-pan 
Cc 
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until the fat is fried out; cut a few more slices of the 
pork, dip them in the batter, and drop them in the bub- 
bling fat, seasoning with salt and pepper; cook until a 
light brown, and eat while hot. 


BEEFSTEAK TOAST. 


Chop cold stake very fine, cook in a little water, put 
in milk, thicken, season with butter, pepper and salt, and 
pour it over slices of toast. Prepare boiled ham in the 
same way, add the yolk of an egg. 


A GOOD BOILED DINNER. 


Put meat on, after washing well, in enough boiling 
water to just cover the meat; as soon as it boils, set 
kettle where it will simmer very slowly; boil until almost 
tender; put in cabbage cut in quarters, turnips of medium 
size cut in halves, and potatoes whole, peel potatoes and 
turnips and allow to he in cold water for half an hour. ; 
The meat should be skimmed well before adding vege- 
tables; boil together until thoroughly done (adding a 
little salt before taking out of kettle). When there 
should be only just enough water to prevent their burn- 
ing, take up vegetables in separate dishes, and lastly the 
meat; if there is any juice in the kettle, pour it over the 
cabbage. Boil cabbage three-quarters of an hour, turnips 
and potatoes one-half hour. A saucer turned upside 
down is used to place in bottom of kettle to keep meat 
from burning. 
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ROAST SPARE-RIB. 


Trim off the rough ends, neatly crack the ribs across 
-the middle, rub with salt and sprinkle with pepper, fold 
over, stuff with turkey-dressing, sew up tightly, place in 
dripping-pan with pint of water, baste frequently, turning 


over once so as to bake both sides equally until a rich 
brown. 


A PRETTY DISH OF VENISON. 


Cut a breast of venison into steaks, make quarter of a 
pound of butter hot in a pan, rub the steaks over with a 
mixture of a little salt and pepper, dip them in rolled 
crackers, and fry a rich brewn ; when both sides are done, 
take them up on a dish, and put a tin cover over; dredge 
a heaping teaspoonful of flour into the butter in the pan, 
stir it with a spoon until it is brown, without burning, 
put to ita small teacup of boiling water, with a table- 
spoonful of currant jelly dissolved into it, stir it for a few 
minutes, then strain it over the meat and serve. A glass 
of wine, with a tablespoonful of white sugar dissolved in 
it, may be used for the gravy instead of jelly and water. 
Venison may be boiled, and served with boiled vege- 
tables, pickled beets, etc., and sauce. 


TO CURE BEEF FOR DRYING. 


To every thirty pounds allow one tablespoonful of 
saltpetre, one quart of fine salt, mixed with molasses 
until the color is about that of brown sugar; rub the 
pieces of meat with the mixture, and when done, let all 
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stick to it that will. Pack in a keg or half barrel, that 
the pickle may cover the meat, and let it remain forty- 
dight-hours, at the end of that time enough pickle will 
be found to nearly cover it. Take it out, and hang it in 
a suitable place for drying. Allow all the mixture to 
adhere to the meat that will. 


~ ROAST SWEETBREADS. 


Three or four fine sweetbreads, one raw egg, one-half 
cup of rolled crackers, one cup of gravy, two tablespoon- 
fuls melted butter, one tablespoonful of mushroom catsup, 
add pepper and salt, and some rounds of fried bread. 
Parboil and blanch the sweetbreads. Dry, and dip first 
in egg, then incracker crumbs. Lay in a small dripping- 
pan; pour the butter over them, set in the oven and 
roast, covered, three-quarters of an hour, basting often 
with gravy ; dish upon fried bread. Add the catsup to 
the gravy ; boil up and strain over the sweetbreads. 


BREADED MUTTON CHOPS AND POTATOES. 


Trim the chops well, leaving an inch of bare bone at 
the small end of each. Dip in beaten ego, then in rolled 
cracker, and fry in hot lard or dripping. Drain and 
stand upon the large ends in a row about the base of a 


hillock of potatoes. 


MUTTON PIE AND TOMATOES. 


Spread the bottom of a baking-dish with bread-crumbs, 
and fill with alternate layers of cold roast mutton, cut in 
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thin slices, and tomatoes, peeled and sliced ; season each 
layer with pepper, salt, and bits of butter. The last layer: 
should be of tomatoes spread with bread-crumbs. Bake 
three-quarters of an hour and serve immediately. 


CORNED BEEF PICKLE. 


Ten pounds salt, three pounds sugar, one-fourth pound 
ginger, one-half pound passa saltpetre, one ounce 
cayenne pepper, nine gallons water. 


PICKLE FOR BUTTER. 


Three gallons of water, one pound of salt; or enough to 
float an egg, one-half pound of sugar, two ounces of salt- 


“petre. 
CURING HAMS. 


Rub salt all over them as soon as cut and laid ona table, 
the next day brush it off and pack ina cask. Put on a 
pickle made as follows :—One quart salt to one gallon of 
water ; to six gallons water, half gallon molassesand three 
ounces saltpetre. Let the hams remain six or eight weeks 
according to size. Smoke to suit and pack away in salt 
in a cask, and put in a cool, dry place. 


PRESERVED BEEF. 


To one hundred pounds beef take six pounds salt, two 
ounces saltpetre, two tablespoons soda, two pounds sugar, 
four gallons water; mix well together ; sprinkle the bot- 
tom of the barrel with salt; put in the beef with very 
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little salt between each layer; pour over the brine and 
put on a weight to keep all well covered. 


SALTING PORK. 


Cover the bottom of a barrel with salt an inch deep; . 
put down one layer of pork and cover that with salt half 
an inch deep; continue this until all your pork is disposed 
of ; then cover the whole with strong brine; pack as tight 
as possible, the rind side down or next to the barrel; 
keep the pork always under the brine by using an inner 
cover and clean stones. Should any scum arise, pour off 
the brine, scald it, and add more salt. 


MEATS WITH THEIR ACCOMPANIMENTS. 


With roast beef, grated horse-radish. 
Roast mutton, currant jelly. 

Roast veal, tomato sauce. 

Roast lamb, mint sauce. 

Roast pork, apple sauce. 

Boiled mutton, caper sauce. 

Roast turkey, cranberry sauce. 
Roast goose, apple sauce. 

Boiled turkey, oyster sauce, 

. Compote of pigeons, mushroom sauce. 
Venison or wild ducks, black currant jelly. 
Fresh salmon, green peas, “cream sauce.” 
Broiled shad, boiled rice and salad. 

Broiled fresh mackerel, stewed gooseberries. 
Boiled chicken, bread sauce. 


J 
POULTRY AND’ GAME 


POULTRY 
| 


Select young fowls, plump, white, and not overfed. If 
their legs are smooth, and the cartilage soft at the end of 
the breast-bone, they are young. For boiling, white leg- 
ged ones are preferred, as the meat is whiter; but for 
roasting, the darker legged varieties are thought to be 
more juicy. Young cock turkeys may be known by their 
short spurs and black legs; if the spurs are long and the 
legs rough, they are old; if the eyes are dull and the feet 
dry, the bird has been killed a long time. They should 
never be dressed the same day they are killed; if the 
weather will admit it they should hang from three to 
seven days before picking, as this will greatly improve 
their flavor and quality. 


CHICKEN AND HAM. 


Draw, wash, and stuff a pair of young fowls. Cut 
enough large, thick slices of cold boiled ham to envelop 
these entirely, wrapping them up carefully, and winding a 
string about all, to prevent the ham from falling off, put 
into your dripping-pan, with a little water to prevent 
scorching ; dashing it over the meat lest it should dry 
and shrink. Invert a tin pail over all, and bake slowly 
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for one hour and a quarter, if the fowls are small and 
tender—longer if tough. Lift the cover from time to 
time to baste with the drippings—the more frequently as 
time wears on. Test the tenderness of the fowls by 
sticking a fork through the ham into the breast. When 
done undo the strings, lay the fowls on a hot platter, and 
the slices of ham about them. Pour browned gravy over 
the chickens—not enough to float the ham in the dish; 
serve the rest in a gravy boat. 


CHICKEN PATTIES. 


Chop very fine the dry, poorest bits left from roast 
chickens ; season carefully with pepper, salt, and a little 
chopped parsley or celery. Make a light puff paste, roll 
a quarter of an inch thick ; cut with a paste cutter; lay a 
narrow strip of paste all around; then put some of the 
mince on the paste; cut another piece the same size and 
lay over. Broil fifteen minutes. 


CHICKEN CHEESE. 


Boil two chickens tender, chop, salt and pepper, four 
eggs boiled hard and sliced ; line moulds with them ; pour 
in the chickens and the liquor they were boiled in ; when 
cold slice. Boil in as little water as possible. 


PRAIRIE CHICKENS. 


Clean nicely, rinse and dry, and then fill them with 
dressing, sewing them up nicely, and binding down the 
legs and wings with cords. Put them in a steamer over 
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hot water, and let them cook until just done. Then place 
them into a pan with a little butter ; set them in the oven 
and baste them frequently with melted butter until they 
are nicely browned. 


CHICKEN POT PIE. 


Cut up the chicken, make a rich crust ; have ready a 
smooth pot, put in a layer of chicken at the bottom, pep- 
per and salt, then small square piece of dough, and then 
a layer of potatoes and small pieces of butter; then 
another layer of chicken, and so on; put a crust over the 
top with a slit cut each way so that you can trim back 
and add more water if necessary. Boil ninety minutes. 


PICKLED CHICKEN. 


Boil four chickens till tender enough fcr meat to fall 
from bones ; put meat in a stone jar, and pour over it three 
pints of cold vinegar, and one and one half pint of the 
water in which the chickens were boiled ; add spice, and 
it will be ready for use in two days. 


TURKEY SCALLOP. 


Pick the meat from the bones of cold turkey, and chop 
it fine. Put a layer of bread crumbs on the bottom of a 
buttered dish, moisten them with a little milk, then put 
in a layer of turkey with some of the filling, and put 
small pieces of butter over the top, and so on until the 
dish is nearly full; add a little hot water to the gravy 
left from the turkey, and pour over it. Then take two 
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eggs, two tablespoonfuls of milk, one of melted butter, a 
little salt, and eracker crumbs as much as will make it 
thick enough to spread on with a knife, put bits of but- 
ter over it, and cover with a plate. Bake three-quarters 
of an hour. About ten minutes before serving remove 
the plate and let it brown. 


ROAST DUCKS. 


Wash and dry the ducks carefully. Make a stuffing of 
sage and onion; insert and sew up completely that the 
seasoning may not escape. If tender, ducks do not re- 
quire more than an hour to roast. Keep them well basted, 
and a few moments before serving, dredge lightly with 
flour, to make them froth and look plump. Send to table 
hot, with a good brown gravy poured over them. 


BIRD'S NEST. 


Boil some yellow macaroni gently, until it is quite 
swelled out and tender, then cut it in pieces, the length 
of a finger, and lay them on a dish like a straw nest.’ 
Truss pigeons with the heads on (having scalded and 
picked them clean), turned under the left wing; leave 
the feet on, and having stewed them, arrange them, 
as in a nest; pour the gravy over and serve. The 
nest may be made of bread, toasted a yellow brown. Any 
small birds may be stewed or roasted, and served in this 
way. : 
ROAST QUAIL, 

Pluck and draw the birds, rub a little butter over them, 
tie a strip of bacon over the breasts, and set them in the 
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oven for twenty-five minutes. Snipe may be cooked the 


same way. 
ROAST PARTRIDGE. 


Pluck, draw, and wipe the partridge carefully inside 
and out ; cut off the head, leaving sufficient skin on the 
neck to skewer back; bring the legs close to the breast, 
between it and the side bones, and pass a skewer through 
the pinions and thick part of the thighs, j When the bird 
is firmly and plumply trussed, roast it before a nice bright 
fire; keep it well basted and a few minutes before serving, 
flour and froth it well. Dish it, and serve with gravy and 
bread sauce, and send to table hot. 


ROAST TURKEY. 


Have the turkey well picked, washed and thoroughly 
dried. Prepare a stuffing of bread crumbs, butter, sum- 
mer savory, pepper and salt to taste, and some prefer a 
little onion chopped fine. Fill the breast and body with 
the stuffing, sew up the opening, truss it, and put it in 
the pan to roast. Baste often. When done, make a 
brown gravy and add the chopped giblets, which should 
be boiled tender in advance. Fried sausages make a 
pretty garnish for roast turkey. 


CHESNUT STUFFING FOR TURKEY. 


Boil the chesnuts and shell them; then blanch them 
and boil until soft ; mash them fine and mix with a little 
cream, some bread crumbs, pepper and salt. 
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APPLE STUFFING. 


Take half a pound of the pulp of tart apples which 
have been baked or scalded; add two ounces of bread 
crumbs, some powdered sage, and a finely shred onion ; 
season with cayenne pepper. 


BOILED TURKEY. 


Prepare your turkey as for roasting, put it in a cloth 
and boil it slowly—if it weighs less than ten ‘pounds, an 
hour and a half. Throw in the water a few cloves, some 
pepper, and salt. Serve with oysters. 


RICE AND CHICKEN CUTLETS. 


Boil a cup of rice in some good stock, and pound it in 
a mortar with an onion that has been cooked in butter, 
with salt and pepper. Pound separately in equal portions 
cold ham and chicken, form this into cutlets; cover them 
with egg and bread crumbs, and fry. Serve with a sharp 


sauce. 
_ STUFFING FOR A TURKEY, 


Take some bread crumbs and turn on just enough water 
to soften them, put in a piece of hard butter, the size of 
an egg, add a spoonful of powdered sage, a teaspoonful 
of pepper, and a teaspoonful of salt; mix thoroughly and 
stuff your turkey. 

TURKEY HASH. 


Chop the meat very fine; put half a pint of gravy-into 
a stewpan with a little piece of butter rolled in flour, a 


POULTRY AND GAME. 53 


teaspoon of catsup, some pepper and salt, and the peel of 
half a lemon shred very fine ; put in the turkey, and shake 
it over a clear fire till it is thoroughly hot. The above 
proportions are calculated for one cold turkey. Mix to- 
gether with poached eggs and serve hot. 


FRIED CHICKEN. , 


Cut the chicken in pieces, lay it in salt and water, 
which change several times, roll each piece in flour, fry 
in very hot lard or butter, season with salt and pepper ; 
fry parsley with them also. Make a gravy of cream 
seasoned with salt and pepper, thickened with a little 


flour in the pan in which the chickens were fried, pouring 
off the lard. 
CHICKEN FRITTERS. 


Cold chicken, salt and pepper, lemon juice, batter. Cut 
the cold chicken in small pieces, put in a dish, season 
with salt, pepper and juice of a lemon. Let this stand one 
hour. Then make a batter of two eggs to a pint of milk, 
a little salt, and flour enough to make a batter not too 
stiff. Stir the chicken in this, and drop it by spoonfuls in 
boiling lard. Fry brown, drain and serve immediately. 


BROILED CHICKEN. 


For broiling, young chickens should be chosen, and 
carefully dressed. Cut them open on the back, laying 
them out as flat as possible. Cut off the first joint of the 
wings and neck, and cook them with the giblets. Have 
a clear, but not too hot fire, over which to broil them. 
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Watch carefully so as to have every part nicely browned, 
but not scorched. Take up on a hot platter, season with 
pepper and salt, and a liberal supply of butter, Chop 
the giblets, with the little meat from the neck and wing 
tips; thicken and serve, either by pouring over the 
chicken, or in a gravy tureen. 


‘*To roast spring chicken is to spoil it. 
Just split it down the back and broil lt.” 


BONED CHICKEN. 


Boil a chicken in as little water as possible, until meat 
will fall from the bones, remove all skin, chop together 
light and dark parts, season with pepper and salt. Boil 
down liquid in which chicken was boiled, then pour it on 
meat; place in tin, wrap tightly in cloth, press with 
heavy weight several hours. When served, cut in thin 
slices. 

ROAST GOOSE. 

Stuff the goose with a potato dressing made as follows: 
Six potatoes, boiled, pared, and mashed fine and light, one 
tablespoonful of salt, one teaspoonful of pepper, one spoon- 
ful of sage, two tablespoonfuls of onion juice, two table- 
spoonfuls of butter. Truss and dredge well with salt, 
pepper and flour. Roast in the oven one hour and a 
quarter. Make gravy the same as for turkey. Serve 
with apple sauce. 


POTTED PIGEON. 


First clean them, then fry some salt pork, and fry the 
pigeons until brown, then stuff them the same asa turkey 
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with dressing; put them in a pot with water enough to 
cover thein, let them simmer until tender. Take the pot 
liquor and thicken for gravy. * 


FRICASSEED CHICKEN. 


Cut up chicken, and boil with a slice or two of pork in 
sufficient water to cover till quite tender. Fry some 
pork, and, when cooked a little, drain the chicken and 
fry with pork till quite brown. Then take out, and pour 
the broth into the frying pan, with the pork fat, and 
make a gravy with brown flour, season well with butter, 
and put the chicken into the gravy. Be sure and have 
the fat quite hot when the chicken is put in, so it will 
brown readily. 


CURRIED CHICKEN, 


Slice an onion and brown in a little butter, add a 
spoonful of curry powder, allow it to remain covered for 
a few minutes to cook ; add a little more butter and put 
in chicken, cut up small; thicken with a little flour, and 
serve. 


SCALLOPED FROGS. 


Scald the hind quarters in boiling water, rub them with 
lemon juice, and boil them for three minutes, wipe them, 
dip them first in cracker crumbs, then in a mixture of two 
beaten eggs, in half a cup of milk seasoned with pepper 
and salt, then again in cracker crumbs. When they are 
well covered with crumbs, fry in a mixture of lard and 
butter. 
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STEWED SQUIRRELS. 


Three fine grey squirrels, skinned and cleaned, joint as 
you would chickens for fricassee; one half pound fat 
salt pork, one onion sliced, twelve ears corn cut from the 
cob, six large tomatoes pared and sliced, three tablespoon- 
fuls butter, rolled in flour, parsley, enough water to cover 
squirrels, Put on squirrels, pork (cut up small), onion 
and parsley in the water and bring toa boil. Boil ten 
minutes, put in corn and stew until the squirrels are ten- 
der. Then add the tomatoes, and twenty minutes later 
stir in butter and flour. Simmer ten minutes and serve. 


FRIED RABBIT. 


Joint the rabbit, and roll in flour; have ready hot 
butter, and fry it a nice brown. Dredge a little flour in- 
to the pan, carefully add a little water to the gravy, and 
pour it around the pieces after they are laid on the 


platter. 
TO ROAST PIGEONS. 


Put them on a little spit, and tie both ends close. Baste 
often with butter. Cook twenty minutes, 


SAUCES FOR MEAT AND 
His Ele 


ry 


Put one-half pint milk ina stew pan, and set it over a 


DRAWN BUTTER. 


moderate fire ; put into a pint bowl aheaping tablespoon- 
ful of wheat flour, one-quarter of a pound of sweet butter, 
and a tablespoonful of salt; work these well together 
with the back of a spoon, then pour into it, stirring all 
the time, half a pint of boiling water ; when it is smooth, 
stir it into the boiling milk, let it simmer for five min- 
utes, and it is done. | 


BREAD SAUCE. 


Cut one large onion into quarters and boil with milk 
and black pepper, till onion is quite a pulp. Pour milk 
on grated white stale bread, and cover it. In an hour 
put it into a saucepan, with a good piece of butter mixed 
with a little flour ; boil the whole up together and serve. 


HORSE-RADISH SAUCE. 


One dessert-spoonful of olive oil, same quantity of pow- 
dered mustard, one tablespoonful of vinegar, two table- 
spoonfuls grated horse-radish and one tablespoonful ofsalt. 
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. PARSLEY SAUCE. 


One tablespoonful of butter, one teaspoonful of flour, 
rubbed together, one tablespoonful of chopped parsley ; 
first boiled five minutes in water and squeezed out ; two 
tablespoonfuls of water ; shake over a clear fire, one way, 
until it boils; add the parsley gradually. 


EGG SAUCE. 


Mash the yolks of two hard-boiled eggs with a teaspoon- 
ful of mustard, three tablespoonfuls of vinegar, a little 
pepper and salt, and three tablespoonfuls salad oil, This 
is very nice for fish. 


CAPER SAUCE. 


Two tablespoonfuls butter, one tablespoonful flour, mix 
well; pour on boiling water till it thickens ; add one hard- 
boiled egg chopped fine, and two tablespoonfuls capers. 


OYSTER SAUCE. 


One pint of oysters, half a lemon, two tablespoonfuls 
butter, one teaspoonful flour, one cup milk ; season with 
pepper and salt. Stew the oysters in their own liquor 
five minutes, and add the milk. When this boils, strain 
the liquor and return to the saucepan. Thicken with the 
flour when you have wet it with cold water; stir well in; 
- put in the butter, boil one minute ; squeeze in the lemon- 
juice, shake it around well, and pour into sauce boat. 
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MUSHROOM SAUCE. 


One cupful of young mushrooms, four tablespoonfuls 
butter, one cupful of milk, one teaspoonful of flour, nut- 
meg, mace, and salt to taste. Stew the mushrooms in 
barely enough water to cover them until tender. Drain, 
but do not press them, and add the milk, butter and seas- 
oning. Stew over a bright fire until it begins Nee 
stirring all the while. Add the flour wet in cold milk, 
boil up and serve in a sauce boat. 


CREAM SAUCE. 


Cream together a largejtablespoonful of butter with a 
little flour, and put over a gentle heat ; add a little chop-° 
ped parsley, a little salt, pepper and the juice of two 
lemons. 

GIBLET SAUCE. 

Boil giblets very tender; chop fine; then take liquor in 
which they are boiled, thicken with flour, season with 
salt, pepper, and @ little butter; add giblets, and dripping 
in which the fowl was roasted. 


MINT SAUCE. 


Mix one tablespoonful white sugar to one-half cup good 
vinegar; add mint chopped fine ; one saltspoonful of salt. 


ANCHOVY SAUCE. 


Make drawn butter, and stir into it four tablespoonfuls 
of essence of anchovy and one of lemon juice. 
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PORT WINE SAUCE FOR GAME. 


Half a tumbler of currant jelly, half a tumbler of wine, 
half a tumbler of stock, one saltspoonful of salt, two 
tablespoonfuls of lemon juice, four cloves, a speck of cay- 
enne. Simmer the cloves and stock together for half an 
hour. Strain on the other ingredients, and let all melt 
together. Part of the gravy from the game may be added 
to it. 

% BURNT BUTTER FOR FISH. 

Put two ounces of butter into a frying pan; set on the 
fire; when of a dark brown color, put in six tablespoon- 
fuls of vinegar, and a little pepper and salt. 


VENISON SAUCE. 


Take half a pint of the liquor the meat was boiled in, 
mix two teaspoonfuls of browned flour with a little water, 
and stir it in when the gravy boils—season it with cloves 
and salt; add a tablespoonful of warm currant jelly, and, 
just before taking from the fire, a gill of wine. 


CRANBERRY SAUCE. 


Wash and pick a quart of cranberries, and put into a 
saucepan with a teacupful of water. Stew slowly, stir- 
ring often until they are as thick as marmalade. Cook 
one hour and a half; take from the fire and sweeten abun- 
dantly with white sugar ; strain the pulp through a sieve, 
into a mould wet with cold water. When firm, turn into. 


a glass dish. 


EGGS. 


~ 


GOOKING EGGS. 


Science shows that the best way to boil an egg is not 
to boil it; the old three minute rule is entirely out of 
date. Put the eggs in a saucepan when the water is boil- 
ing, the cold eggs will lower the temperature from 212 
degrees to less than 200 degrees; place the dish on the 
back of the stove where it will keep hot, and in ten 
minutes the eggs will be ready to serve. The white will 
be jelly-like, and the yolk partially cooked—very different 
is the result from that of the old process, where the raw 
yolk is surrounded by the tough, leathery white. Never 
pour boiling water over cold eggs—they will crack like 
so much glass—but slip each one gently into the water 
from the bowl of a spoon. Hard-boiled eggs for any use 
should be cooked from twenty to thirty minutes in water 
which may simmer but not boil hard. That length of 
time renders the yolk dry and mealy, and easier rubbed 
smooth or cut than when cooked less. To drop or poach 
egos, have the water boiling and well salted, break each 
egg into a cup, then slip into a muflin-ring, set in the 
water, until the white is firm; serve on a round of toast. 
As salted water boils at a temperature several degrees 
higher than fresh, the albumen is hardened sooner, and 
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has less chance tospread. A little vinegar gives the same 
result, as may be proved by pouring vinegar over the raw 
white of an egg. Lemon juice has the same effect as the 
vinegar. 


BAKED EGGS. 


& 


Take a dozen eggs, ®ne cup chicken or other good 
gravy, one tablespoonful of parsley and onions mixed and 
chopped fine, one half cup very fine bread crumbs, pepper 
and salt to taste. Pour enough gravy into a baking-dish 
to cover the bottom well, and mix with the remainder the 
parsley and onions. Set the dish in the oven till the 
gravy begins to bubble, then break the eggs into it so that 
they do not crowd one another. Strew bread crumbs 
quickly over them, pepper and salt, and return to the 
oven for three minutes, Then pour the rest of the gravy 
(which should be hot) over the whole. More very fine 
bread crumbs, and bake till the eggs are “set.” Send to 
the table in baking-dish. 


POACHED EGGS. 


Fill a frying pan with boiling water, add a little salt 
and vinegar. Break eggs, one at a time, into a wet 
saucer, slip upon the surface of the water, cook slowly 
three minutes. Take up with a skimmer. 


CURRIED EGGS. 


Boil some eggs hard, remove the shells and cut them 
in halves. A good curry sauce should have been prepared 
previously, and then heated up again; the eggs, while 
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still hot from boiling, being placed with the halves up- 
right in a hot dish, and the curry poured around, but not 


over them, the dish garnished with fried rice balls nicely 
browned, 


STUFFED EGGS. 


Boil the eggs hard, remove the shells and then cut in 
two either way, as preferred. Remove the yolks, and 
mix with them pepper, salt, a little dry mustard, some 
cold chicken, ham or tongue chopped very fine, and then 
stuff the cavities, smooth them, and put the halves to- 
gether again. For picnics they can be simply wrapped 
in tissue paper to keep them together. If for home they 
can be egged, and bread-crumbed, and browned in boiling 
lard. Drain and garnish with parsley. 


EGGS A LA SUISSE. 


Spread the bottom of a dish with two ounces of fresh 
butter ; cover this with grated cheese; break eight whole 
egos upon the cheese without breaking the yolks. Sea- 
son with red pepper and salt; pour a little cream on the sur- | 
face, strew two ounces of grated cheese on top, and set 
the eggs ina moderate oven for a quarter of an hour. 
Pass a hot salamander over the top to brown it. 


SOFT BOILED EGGS. 


Place the eggs in a warm saucepan and cover with boil- 
ing water. Let them stand where they will keep hot but 
not boil, for ten minutes. This method will cook both 
whites and yolks. 
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EGGS BROUILLE. 


Six eggs, one half cup milk or cream, two mushrooms, 
one teaspoonful of salt, a little pepper and three table- 
spoonfuls of butter. Cut the mushrooms into dice and 
fry them for‘one minute in one teaspoonful of the butter. 
Beat the eggs, salt, pepper and cream together, and put 
them in a saucepan, add the butter and mushrooms to 
these ingredients, Stir over a moderate heat till the mix- 
ture begins to thicken. Take from the fire and beat rap- 
idly until the eggs become quite thick and creamy. Have 
slices of toast on a hot dish. Heap the mixture on these 
and garnish with slices of toast cut in points. Serve 1m- 
mediately. 

SOUTHERN OMELETTE. 


Beat three eggs ten minutes; add three tablespoons 
milk ; stir well; put a piece of butter the size of an egg 
in the frying pan ; have the pan very hot before pouring 
in the mixture; when it hecomes brown around the edge 
raise with a knife, and roll up; place ‘on a hot plate and 
season with pepper and salt. 


FRIED OMELETTE. 


Six eggs, whites and yolks beaten separately; half 
pint milk, six teaspoons cornstarch, one teaspoon baking 
powder, and a little salt; add the whites beaten to a stiff 
froth, last; fry,in a little butter. 
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BAKED OMELETTE. 


One cup milk, six eggs, one tablespoon flour, a pinch of 
salt. Beat the whites and yolks separately. Mix the 
flour, milk and salt, add the yolks, then the whites. 
Have a buttered spider very hot. Bake five minutes in 
a quick oven. 

EGGS WITH GREEN PEAS 

Boil one gill of green peas. Beat eight eggs just 
enough to mix the yolks and whites, season them with 
nutmeg, pepper and salt; add a tablespoon of warm 
water; put them in a stewpan and set it on a slow fire 
and stir until they begin to thicken: then add three 


ounces of butter, stir for five minutes and add the gill of 
green peas; simmer five minutes longer and serve. 


TO TELL GOOD EGGS. 


Put them in water—if the large end turns up they are 
not fresh. This is an infallible rule to distinguish a good 


ege from a bad one. 
FRIED EGGS. 


Boil hard, and cut in round thick slices. Pepper and 
salt; dip each in beaten raw egg, then in powdered 
cracker, and fry in butter. Serve hot. 


DORA’S OMELETTE. 


Six eggs, one-half cup milk, one tablespoonful corn- 
starch, two teaspoonfuls baking powder, one cup grated 
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cheese. Having mixed the omelette, stir in the cheese 
with a quick turn of the whisk. If you beat long, the 
cheese will separate the eggs from the milk. Cook ten 
minutes in a well buttered fry-pan. Serve hot. 


TORONTO OMELETTE. 


a 


Boil a dozen apples, as for sauce; stir in one-fourth 
pound of butter, one-fourth pound sugar, when cold, add 
four well-beaten eggs and a few spoonfuls of cream; put 
it into a baking dish, well buttered, and thickly strewn 
with currants on top, and bread crumbs on the bottom 
and sides. Bake three-quarters of an hour; turn on a 
platter, and sift sugar over it. Serve with boiled custard. 


SCRAMBLED EGGS. 


Four eggs, one tablespoonful of butter, and salt to 
taste. Beat the eggs. Melt the butter in a saucepan. 
Turn in the eggs, stir quickly over a hot fire for one 
minute and serve. uae. 


DELICIOUS OMELETTE. 


Fry an omelette; when done, cut it in diamonds; dip 
each piece in batter made of two eggs and a pint of milk 
with enough wheat flour, and fry them to a delicate 
brown. Serve hot. 


VEGETABLES. 


Time Required for Cooking Vegetables : 


Potatoes boiled 
Potatoes (baked) 
Sweet Potatoes (baked) 
Sweet Potatoes (boiled 
Shelled Beans : 
String Beans : 
Asparagus 
Tomatoes (fresh) “ 
Tomatoes(canned) “ 
Beets q 


Carrots : 
Squash iS 
Beet Greens 55 
Dandelions tf 
Green Pease “ 
Green Corn ‘ 
Spinach 
Turnips (yellow) “ 
Turnips (white)  “ 
Cabbage ni 
Cauliflower i 
Parsnips é 
Onions 


thirty minutes. 
forty-five minutes. 
sixty minutes. 
fifty minutes, 
sixty minutes. 

one to two hours. 
fifteen to thirty minutes. 
sixty minutes. 

thirty minutes. 

one to two hours. 

one to two hours. 
twenty-five minutes. 
sixty minutes. 

two or three hours. 
thirty minutes. 

thirty to sixty minutes. 
one to two hours. 

two hours. 

one hour. 

forty-five minutes, 

one to two hours. 

one to two hours. 

one to two hours. 
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LYONNAISE POTATOES. 


These make an especially good dish for supper with 
cold meat. Puta piece of butter in a saucepan and let it 
melt, then add one onion chopped fine; when it is nicely 
browned, put in slices of cold boiled potatoes ; salt and 
pepper well; let the potatoes cook until they are also 
well browned ; serve while hot. A little parsley chopped 
fine may be added if you like the flavor. 


BOILED POTATOES} 


In order to have them dry and mealy, fill a pot half 
full of water, peel the potatoes, and put in a colander and 
set in a pot (taking care that the water does not touch 
the potatoes); cover the colander very tight, and let them 
steam. Salt while cooking. 


SARATOGA POTATOES. | 


Slice some raw potatoes very thin, put the slices in ice- 
water over night, drain off the water, and lay them evenly 
between linen cloths; press until they are dry; have the 
kettle of boiling lard ready for use ; drop in the potatoes, 
a few at a time, and with a skimmer take them out before 
they are browned too much. They will be crisp, and are 
excellent. | 

POTATO SALAD. 

Boil one quart of small potatoes; peel them; cut up 
one quarter pound of smoked ham into very small dice ; 
fry them brown; then pour two tablespoonfuls salad oil, 
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half a cup of very sour vinegar and a cup of water into 
the pan, and heat this all together; put into a bowl, cut 
up a small onion and throw in a handful of salt ; cut the 
potatoes in very thin slices; have the salad ready half 
an hour before you wish to use it. . 


“TOSSED POTATOES. 


Boil some potatoes in their skins; peel them and cut 
into small pieces. ‘Toss them over the fire in a mixture 
of cream, butter rolled in flour, pepper and salt, till they 
are hot, and well covered with the sauce. 


FRICASSEED POTATOES. 


Pare and slice half an inch in thickness, the required 
quantity of potatoes; put them into a saucepan, pour 
over them cold water enough to half cover them, close 
the saucepan tightly, and let them cook fifteen minutes ; 
drain off every drop of water, have ready one half pint of 
cream, a piece of butter the size of an egg, a teaspoonful 
of chopped parsley, and some salt; pour this over the 
potatoes, shake them around and serve up. 


SCALLOPED POTATOES. 


Two cups of mashed potatoes, two tablespoonfuls of 
cream, one tablespoonful butter; salt and pepper to taste. 
Stir the potatoes, butter and cream together, adding one 
raw ego. If the potatoes seem too moist, beat in a few 
fine bread crumbs. Bake in a hot oven for ten minutes, 
taking care to have the top a rich brown. 
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SWEET POTATOES. 


Boil until almost tender, and remove the skins. Make 
a batter with a little milk, and a beaten egg thickened 
with flour and seasoned with pepper and salt. Cut the 
potatoes in rather thick slices, dip in this batter, and 
brown on both sides in hot beef drippings. Nice with 
roast meat. 


POTATO CROQUETTES. 


Season cold mashed potatoes with pepper, salt, and nut- 
meg. Beat to cream with one table spoonful of melted 
butter to every cup of potato. Add three beaten eggs 
and some chopped parsley. Roll in small balls; dip in 
beaten egg, then in bread crumbs; fry in hot lard. 


SUMMER SQUASHES. 


Cook them whole; when tender, if large, skin and re- 
move the seeds; drain and press the water out with a 
plate ; then put them in a stew-pan, and season well with 
butter, pepper, and salt, and two tablespoons of cream. 


BAKED ONIONS. 


Wash but do not peel the onions ; boil an hour in salt- 
ed water, changing the water twice. When tender lay in 
a baking pan and bake an hour anda half. Serve with 
melted butter. 


SPANISH ONIONS A LA GRECQUE. 


Peel off the outer skins, cut off the pointed end like a 
cigar, put them in a deep dish, and puta piece of butter 
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on them where the point is cut off, season with salt and 
pepper ; cover them with a plate andlet them bake for 
three hours. They will throw out adelicious gravy. 


MACARONI A LITALIENNE. ] 


Take one-fourth pound of macaroni, boil in water till 
tender ; thicken one-half pint’ of milk with two table- 
spoons flour; add two tablespoons rich cream ; one tea- 
spoon mustard, a little white pepper and salt ; stir into 
this one-half pound of grated cheese ; boil all together a 
few minutes, add the macaroni, and boil ten minutes. 


FRIED MUSHROOMS. 


When pealed put them into hot butter and let them 
heat thoroughly through. Season with pepper and salt. 
Serve on buttered toast ; a teaspoon of wine on each 
mushroom. 

BAKED MACARONI. 

Put into salt water one quarter pound macaroni broken 
in pieces; let the water cover it; boil till tender; 
drain off the water and place the macaroni neatly in a 
baking dish ; pour one-half cup milk over it and put but~- 
ter the size of an egg cut in small pieces on the top, and 
cover thickly with rich grated cheese. Place in the oven 
and bake till the milk is absorbed and the top is brown. 


STEWED MACARONI. 


C ok quarter pound of macaroni in water, or in strong 
beef stock, till tender, then drain nearly dry. If cooked 
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in water, add,two teaspoonfuls milk, butter size of an egg, 
stir grated cheese through it, put some over it, and serve 
hot. IJ£ cooked in beef stock, add the cheese only. 


SALSIFY OR OYSTER PLANT. 


Wash and scrape the salsify, boil it tender, then drain 
it dry, and mash it ; have readyjbread crumbs, make the 
oyster plant into cakes, rollin the crumbs, and fry them 
a delicate brown. 


FRIED CABBAGE. 


Cut cabbage very fine’; season it with pepper and salt, 
stir well, and let stand five minutes; have an iron kettle 
smoking hot, drop one tablespoon of lard into it, then the 
cabbage, stirring briskly until quite tender ; send to table 
immediately. One-half cup sweet cream and three table- 
spoons of vinegar, the vinegar to be added after the cream 
has been well stirred, and after it is taken from the stove, 
is an agreeable change. Good for invalids if properly 


cooked. 
BAKED CABBAGE. 


Boil a cabbage, then put into a colander, and drain un- 
til perfectly dry ; then chop fine ; put in pepper, salt, and 
one-half cup of rich cream. Put into a baking-pan and 


bake one hour. 
HOT SLAW. 


Cut the cabbage head in two; shave it finely ; put it 
into a stew-pan, with one half cup butter, a teaspoonful 
of salt, two teaspoontfuls vinegar, a little pepper ; cover 
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the stew-pan, and set over a gentle fire for five minutes, 
shaking it occasionally. Serve hot. 


COLD SLAW. 


Select a hard head of cabbage, cut it in two, and lay 
it in cold water for an hour ; when ready shave it finely 
with a sharp knife; put a half pint of vinegar on to 
boil, beat up the yolk of an ege with a little salt and cay- 
enne, pour the boiling vinegar on the yolk, stir it well 
and pour it over the cabbage. 


BAKED BEANS. 


Soak a pint of beans over night ; in the morning boil 
till tender with a half pound of salt pork 3 season with 
salt and pepper ; remove to a baking pan and bake until 


done. 
SUCCOTASH. 


Boil white beans until well done. Have corn boiling 
in a separate pot. When done, cut the corn off the cobs, 
and have twice as much corn as beans; put together and 
boil. Just before serving add butter, pepper and salt. 


) TURNIPS. 


Boil until tender ; mash and season with butter, pepper, 
salt, and a little cream. 


PARSNIPS. 


Boil until tender in a little salted water ; then take up ; 
E 


74 DORA'S COOK BOOK. 


skim them, cut in strips, dip in beaten egg, and fry in 
melted butter. 
MACARONI. 


Break your macaroni to the size you wish and soak 
one hour in cold water; put in a pot with water to cover . 
boil slowly: until tender enough to pass a broom splint 
through them ; then strain through a colander and put on 
a hot and well buttered dish ; season with pepper, pour 
melted butter over, and cover thickly with grated Eng- 
lish cheese. 


STUFFED TOMATOES. 


Get them as large and firm as possible ; cut a round 
place in the top of each, and scrape out all the soft parts ; 
mix with stale bread crumbs, corn, onions, butter, pepper 
and salt ; chop very fine, and_fill the tomatoes carefully 3 
bake in a moderately hot oven ; put a little butter in the 
pan, and see that they do not burn or become dry. 


TOMATO OMELET. 


Pour boiling water on the tomatoes, peel and cut them 
fine ; to one quart of this put two chopped onions and a 
lump of butter the size of an egg ; let them boil half an 
hour, then mash them, put in grated bread, pepper, salt, 
and the yolks of two eggs. 


FRIED TOMATOES. 


Cut two large tomatoes in halves, flour the cut side, 
heat very hot, and put the cut side down; when brown 
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on one side, turn ; when done, pour over a teacup of hot 
cream, and one cup of milk. 


TOMATO HASH. ~ | 


Butter the dish well; put in a layer of sliced tomato, 
a layer of cold meat, sliced thin; then a layer of bread 
and butter, and so on until the dish is full, seasoning well 
with pepper and salt, and beaten eggs poured over the 
top. Bake brown. 


BROCCOLI. 


Wash and let it stand in salt and water one hour. 
Cook in boiling salted water fifteen minutes. When 
tender, drain dry, and serve with melted butter. 


CUCUMBERS. 


Pare and lay them in ice water over one hour, then 
slice and season to taste with vinegar, pepper and salt. 


CELERY. 


Wash, trim and scrape the stalks, selecting those that 
are white and tender ; crisp by leaving them in ice water, 
until wanted for the table. 


ASPARAGUS. 


Cut asparagus of equal length, rejecting woody por- 
tions and scrapings. Tie in bunch and cook one-half 
hour. Have ready some slices of nicely toasted bread. 
Dip in asparagus liquor, butter well and lay on hot dish. 
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Drain the asparagus, untie, and arrange on toast. Season 


to taste. 
BOILED CAULIFLOWER. 


Cook in boiling salted water twenty minutes, having 
tied the cauliflower up in white netting. Drain, untie, 
and serve ima deep dish with drawn butter. 


GREEN PEAS. 


Shell the peas and wash in cold water, Cook in boil- 
ing water twenty-five minutes. Drain well, season well 
with butter; pepper and salt. 


FRIED PARSNIPS. 


Boil till tender in hot water, salted; scrape, cut into 
long slices, dredge with flour, fry in hot drippings. Drain 
off fat and serve. 


MUSHROOMS WITH BACON. 


Take some full-grown mushrooms ; having cleaned them, 
procure a few rashers of nice streaky bacon, and fry it ; 
when nearly done, add a dozen mushrooms, and fry them 
slowly until they are cooked. In this process they will 
absorb all the fat of the bacon, and with the addition of 
a little salt and pepper, will form a most appetizing 
breakfast dish. 


MUSHROOMS EN CAISSIE. 


Peel the mushrooms lightly, and cut them into pieces. 
Put them into cases of buttered paper, with a bit of but- 
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ter, parsley, and green onions chopped up, salt and pep- 
per. Dress them on the gridiron over a gentle fire, and 
serve in the cases. . 


MUSHROOMS A LA CREME. 


Trim and rub half a pint of button mushrooms, dissolve 
two ounces of butter rolled in flour in a stew-pan, then 
put in the mushrooms, a bunch of parsley, a teaspoonful 
of salt, half a teaspoonful each of powdered sugar and 
white pepper. Shake the pan around for ten minutes, 
then beat up the yolks of two eges, with two tablespoon- 
fuls of cream, and add by degrees to the mushrooms; in 
three minutes you can serve them in the sauce. 


BROWN BAKED BEANS (BOSTON STYLE). 


Soak one quart of white beans in lukewarm water 
over night. In the morning boil them until tender and 
the outer skin cracks, then drain them and rinse thorough- 
ly in cold water. Put them in a kettle; wash and scrape 
one pound of salt pork; cut the rind into squares and 
place on top of the beans. Add one teaspoonful of salt, 
one tablespoonful of molasses, and one-half teaspoonful 
Of soda. Cover the whole with cold water and bake nine 
hours in a moderately heated oven. 


BAKED SQUASH. 


Cut in pieces, scrape well, bake from one to one and a 
half hours, according to the thickness of the squash; to 
be eaten hot with salt and butter, 
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FRIED POTATOES. 


Peel and cut the potatoes into thin slices, as nearly the 
same size as possible ; make some dripping quite hot in a 
frying pan ; put in the potatoes, and fry them on both 
sides of a nice brown. When they are crisp and done, 
take them up and place them on a cloth before the fire to 
drain the grease from them, and serve very hot, after 
sprinkling them with salt. 


POTATO SNOWFLAKES. 


Choose large white potatoes, as free from spots as 
Possible, boil them in their skins in salt and water until 
perfectly tender, drain and dry them thoroughly by the 
side of the fire, and peel them. Put a hot dish before 
the fire ; rub the potatoes through a coarse sieve on to 
this dish ; do not touch them afterwards, or the flakes 
will fall. Serve as hot as possible. 


HOW TO SERVE MELONS. 


Keep both water and musk melons on ice. Serve by 
wiping clean the water melon and laying whole upon 
dish, to be carved at the table. If cut up too long before 
it is to be eaten it becomes insipid. Cut musk melon in 
two, take out the seeds, and place lump of ice in each 
half. 

STUFFED EGG-PLANT. 


Cut the egg-plant in two ; scrape out all the inside and 
put it in a saucepan with a little minced ham; cover with 
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water and boil until soft ; drain off the water ; add two 
tablespoonfuls grated crumbs,. one ar ee 
half a minced onion, salt and pepper ; stuff each half of 
the hull with the mixture ; add_a small lump of butter 
to each, and bake fifteen minutes. 


STUFFED ONIONS. 


Wash and skin very large onions. Lay in cold water 
an hour. Parboil in boiling water half an hour. Drain, 
and while hot extract the hearts,taking care not to break 
the outer layers. Chop the inside thus obtained very 
fine, with a little cold bacon. Add bread crumbs, pepper, 
salt, and wet with two spoonfuls of cream. Bind with a 
well beaten egg and work into a smooth paste. Stuff 
the onions with this ; put into a dripping-pan with a 
very little hot water, and simmer in the oven for an hour, 
basting often with melted butter. When done, take the 
onions up carefully, and arrange the open ends upper- 
most in a vegetable dish. Add tothe gravy in the drip- 
ping pan the juice of half a lemon, four tablespoonfuls of 
cream or milk, and a little browned flour wet with cold 
water. Boil up once, and pour over the onions. 


FRIED SWEET POTATOES. 


Prepare and fry the same as the white potatoes. Or 
they can first be boiled half an hour, and then pared, cut 
and fried as directed, The latter is the best way. 
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SCALDED LETTUCE. 


Wash the leaves clean’ and drain dry ; put pork drip, 
a few sliced onions, a cup of vinegar, a little salt and 
pepper into a skillet, drop in the lettuce; beat an egg 
thoroughly and pour it into the skillet just as the other 
ingredients; begin to simmer ; let scald, and serve at once. 


SATADS: 06) 40% 


In preparing the dressing, powder the hard boiled egg, 
_ by mashing with the back of a silver spoon (if raw eggs 
are used beat well and strain) ; add the seasoning, then 
the oil, a few drops at a time, and, lastly and gradually, 
the vinegar. Always use the freshest salad oil, or melted 
butter is a good substitute, and by some considered even 
more palatable, but when used it should be used last of 
all. In making chicken salad, use the oil off the water in 
which the chickens were boiled. It is much nicer to cut 
the meat with a knife instead of chopping, always re- 
moving bits of gristle, fat and skin. To crisp celery, let- 
tuce or salad, put in ice-water for two hours before serv- 
ing, pour the dressing over the chicken and celery, mixed 
and slightly salted ; toss up lightly with a silver fork, turn 
on a platter, form into an oval mound, garnish the top 
with slices of cold boiled eggs, and around the bottom 
with sprigs of celery, and set away in a cool place until 
needed, 
TOMATO SALAD. 

Take the skin, juice and seeds from nice fresh tomatoes, 

chop what remains with celery, and add a salad dressing. 


ORANGE SALAD. 


A very simple dish made out of tart oranges, some 


peeled and sliced, and some sliced unpeeled ; garnish with 
81 
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one teaspoonful of lemon juice, three teaspoonfuls of salad 
oil and a little cayenne pepper. The oil, lemon juice and 
pepper should be mixed in a dish and poured over the 
oranges. This is a nice dish with game or cold meat. 


SARDINE SALAD. 


Rub three sardines in a mortar with the yolks of three 
egos very hard boiled. Add equal quantities of vinegar, 
wine, and cream (about two table spoonfuls of each), a 
little cayenne pepper and nutmeg. Break up the remains 
of any cold fish with a fork, that it may be flakey ; 
spread a layer of the fish on a dish; strew over it some 
capers and thin slices of pickled gherkins, then thin slices 
of Bologna sausage, and on the top, neatly arranged sar- 
dines in halves, open the long way and the bones drawn 
out; if they are not dissolved stir up the cream you have 
made, pour it over the dish, and garnish with sliced eggs, 
a wreath of any fresh salad, and slices of lemon. 


CABBAGE SALAD. - 


Boil an equal quantity of white and red close cabbage 
in plenty of water, each color separate. They must only 
boil about five minutes. Then throw them, also apart, 
into cold water, let them drain well. Cut the thin leaves 
into very narrow shreds; the ribs of the leaves must all 
be left out, as they are too hard for salad. Arrange the 
salad in alternate tufts of white and red, garnish it in 
any approved way and serve with salad cream. 
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RED SALAD. Lae 
Oe 
Boil small red potatoes in their skins ; when cool peel 
and slice them a little thicker than a penny. Some of the 
inner part of a red cabbage must be sliced as thin as pos- 
sible ; mix equal parts of potato, cabbage and beet root 
boiled. The dressing must be oil poured over, salt, pep- 


per, and red vinegar. 
WATERCRESS SALAD. 


Watercresses as a salad, are best served simply with a 
sauce of lemon juice and olive oil poured over them in a 
salad bowl. 

A GOOD SALAD. 


Take a tomato, not over-ripe, and cut it into slices, cut 
a small onion as fine as you can, sprinkle it over the 
tomato slices, and salt, pepper and vinegar to taste. 


FORCED EGGS FOR SALAD. 


Boil six fresh eggs twelve minutes; when cold, halve 
them lengthwise, remove the yolks, pound them to a 
paste with one-third quantity fresh butter ; add quarter- 
teaspoon mace, cayenne pepper to season well; beat these 
together thoroughly, fill the whites neatly with them, 


SALMON SALAD. 


Take a tender head of celery, and cut in half length 
pieces. Open a can of salmon, and cut this in about 
half-inch dice; chop one small onion very fine; mix all 
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together, adding salt, pepper, and vinegar to taste. Orna- 
ment with thin slices of lemon and a few sprigs of celery. 


CHICKEN SALAD. 


One boiled chicken chopped fine; one head of cabbage 
and an equal amount of celery, chopped fine, the whites 
of twelve-hard boiled eggs chopped with it. Take the 
yolk, rub them fine, then add two tablespoons of sugar, 
one tablespoon mustard, one tablespoon butter, and one 
cup of vinegar. Mix all together and serve. 


SALAD DRESSING. 


One teaspoonful of made mustard, one teaspoonful of 
sugar, two tablespoons of salad oil, a tablespoon of milk, 
two tablespoons vinegar, cayenne pepper and salt to 
taste. Put the mustard into a salad bowl with the sugar, 
and add the oil drop by drop, carefully stirring and mix- 
ing all the ingredients well together. Proceed in this 
manner with the milk and vinegar, which must be added 
very gradually or the sauce will curdle; then put in the 
seasoning of cayenne pepper and salt. It ought to have 
a creamy appearance, and when mixing, the ingredients 
cannot be added too gradually, or stirred too much. 


SALAD DRESSING WITHOUT OIL. 


The yolks of four raw eggs, one tablespoon salt, one 
teaspoon sugar, one teaspoon mustard, one-half cup of | 
clarified chicken fat, a quarter of a cup of vinegar, the 
juice of half a lemon, a speck of cayenne. Beat well 
together. 
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CABBAGE DRESSING. 


One small cup vinegar, butter size of an egg, Bie tables 
spoon sugar, one teaspoon salt. Pour boiling on two 
well beaten eggs and a teaspoon mustard; return it to 
the stove until it thickens like a custard, then add one- 
half cup cream and a little red pepper. 


ARTICHOKE SALAD. 


The artichokes must be prepared as for table. Drain 
them dry without breaking, arrange them neatly, pour 
over them salad cream. 


POTATO SALAD. 


One quart of hot boiled potatoes cut into slices, a small 
onion, and an apple finely chopped, pepper and salt to 
taste, one tablespoon of vinegar, three table spoons of 
olive oil; some chopped parsley. Mix these ingredients 
well together, and when perfectly cold serve upon a bed 
of fresh, crisp lettuce with a French dressing, 


FRENCH BEAN SALAD. 


String and boil French beans as for salad in salted 
water. Drain them well, and when cold mix with them 
oil, vinegar, salt, pepper, finely chopped parsley, and a 
little winter savory. 


LETTUCE SALAD. — 


Cut up some nice lettuce in a bowl; fry little dice of 
bacon minced fine ; do not let them brown, but just melt 
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the bacon fat, then add vinegar, salt and pepper to the 
bacon; pour the whole over the lettuce, and stir it up 
well. This must be served as soon as made, or the lettuce 
will lose its crispness. 


CUCUMBER SALAD. 


When eucumbers are bitter, cut off a good half inch at 
the point before peeling, slice them very thin, serve with 
pepper, salt, oil, and white wine vinegar. 


CAULIFLOWER SALAD. 


Boil cauliflowers in salt and water, so that a fork will 
go through them, but not too soft. Lay them in cold 
water, and then drain them ona sieve. Divide them in 
tufts the size of a walnut; arrange them neatly in a shal- 
low dish with strips of beet-root between, and pour over 
with a spoon a good salad cream. 


LOBSTER SALAD. 


Put a large lobster over the fire in boiling water slight- 
ly salted ; boil rapidly twenty minutes; when done it will 
be of a bright red color, and should be removed, as if boil- 
ed too long it will be tough ; when cold, crack the claws, 
after first disjointing, twist off the head (which is used 
;n garnishing), split the body in two, lengthwise, pick 
out the meat in bits, saving the coral separate, cut up a 
large head of lettuce slightly, and place on a dish, over 
which lay the lobster, putting the coral around the out- 
side. For dressing take the yolks of three eggs, beat 
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well, add four tablespoonfuls of salad oil, dropping it in 
very slowly, beating all the time, then add a little salt, 
cayenne pepper, half teaspoonful mixed mustard, and two 
tablespoonfuls vinegar. Pour this over the lobster, just 
before sending to table. 


CHICKEN SALAD. 


Two chickens chopped coarse, eight heads of celery, 
three egos, one pint of vinegar, one tablespoonful flour, 
one tablespoonful sugar, rub the yolks of the eggs to a 
fine powder, then add the salt, mustard, and oil; mix well 
together, then add the cream, and after that the vinegar 


and raw ege. 
GERMAN SALAD. 


Chop cold boiled potatoes fine with enough raw onions 
to season nicely; make a dressing as for lettuce salad, 
and pour over it. 


LETTUCE AND ONION SALAD. 


Lettuce and young onions cut fine and mixed with 
salad dressing form a salad much liked. 


PINEAPPLE SALAD, 


Pare a large pineapple and dig out the eyes; then with 
a silver fork tear the fruit downwards into shreds until 
all is removed from the core. Put the shreded fruit into 
a dish, sift with powdered sugar and pour over it the juice 
of two good oranges, or pour over it a little port wine 
and a dash of brandy. 


eektup DORA’S COOK BOOK. 


SIDNEY SMITH’S SALAD. 


“To make this condiment, your poet begs 

The powdered yellow of two hard-boiled eggs; 
Two boiled potatoes, passed through the kitchen sieve, 
Smoothness and softness to the salad give ; 

Let onions’ atoms lurk within the bowl, 

And, half suspected, animate the whole; 

Of mordant mustard, add a single spoon; 
Distrust the condiment that bites so soon; 

But, deem it not, thou man of herbs, a fault 

To add a double quantity of salt; 

Four times the spoon with oil from Lucca crown, 
And twice with vinegar, procured from town ; 
And lastly, o'er the flavoured compound toss 

A magic soupcon of anchovy sauce. 

O, green and glorious ! O, herbaceous treat: ! 

"T would tempt the dying anchorite to eat ; 

Back to the world he’d turn his fleeting soul, 
And plunge his fingers in the salad bow! ; 
Serenely full, the epicure would say, 

Fate cannot harm me, I have dined to-day.” 


CATSUP, PICKLES, Etc. | 


PICKLES AND HOW TO MAKE THEM. 


In making pickles the best cider vinegar should be 
used, and they should be boiled in a porcelain kettle 
Grape or cabbage leaves laid over the top of the kettle 
while boiling will impart a good color. A small lump of 
alum in the vinegar will render the pickles crisp and ten- 
der. 

Pickles should be kept in a dry, cool cellar, well cover- 
ed with vinegar ; bits of horse-radish and a few cloves 
assist in keeping vinegar strong and pure. If you use — 
ground spices, tie them up in thin muslin bags. 

Ginger is the most wholesome spice to use. 

If the vinegar on pickles loses its strength they will 
soon spoil, if it is not replaced by good vinegar, poured 
over scalding hot, adding a cup of sugar to each gallon ; 
this tends to preserve them. A wooden spoon should be 
used in handling pickles. 


GRAPE CATSUP. 


Boil five pounds of grapes over a slow fire until soft ; 
then strain through a sieve. Add one and one-half 
pounds of sugar, one pint of vinegar, two tablespoonfuls 


each of salt, cinnamon and allspice, one tablespoonful red 
F 
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pepper, a few cloves, and a grated nutmeg. Mix all to- 
gether and let it boil until thick. 


GOOSEBERRY CATSUP. 


Hight pounds of ripe fruit, four pounds brown sugar, 
one pint of cider vinegar, one ounce of cloves, two ounces 
cinnamon, and one ounce of mace tied in a bag ; boil the 
berries and sugar for four hours, then add spice ; boil 
twenty minutes ; put in a jar and cover well. 


RAW CATSUP. 


Peel and slice one peck of ripe tomatoes; strew in a 
cup of salt in alternate layers of tomatoes ; let it stand 
over night, then drain off all the juice, chop fine, then 
add a tablespoonful each of pepper, cinnamon, cloves and 
a little cayenne pepper, one pound ProeD sugar, one quart 
good vinegar. Bottle for use. 


CUCUMBER CATSUP. 


Take large cucumbers and large onions, an equal num- 
ber of each ; pare and slice them thin, and put them ina _ 
sieve, throwing a handful of salt over them. Place the 
sieve over a pan and let them drain for twelve hours, then 
take the liquor, and for each dozen of cucumbers add four 
ounces of anchovies, a pint of white vinegar, a nutmeg, a 
quarter of an ounce of mace and half an ounce of whole 
pepper. Let these ingredients boil up, then strain the 
liquor and when cold bottle it and tie down witha blad- 
der. 
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CURRY POWDER. ae, | 


One tablespoonful each .of coriander and poppy seeds, 
one-half spoonful each of turmeric, cumin seed, red chili, 
ground ginger and salt. Pound together and mix tho- 
ronghly. 

TOMATO CATSUP. 


One peck of tomatoes, quarter pound pepper, quarter 
pound allspice, quarter pound white mustard seed, two 
ounces cloves, six tablespoonfuls salt, half-gallon vinegar. 
Boil-slowly for six hours. Cool and then bottle. 


PLUM CATSUP. 


Five pounds plums; boil and strain; three pounds 
sugar, one pint vinegar, one tablespoonful each of cinna- 
mon, cloves, allspice, pepper, one teaspoonful salt. 


CURRANT CATSUP. 


Two quarts currant juice, three pounds sugar, one pint 
vinegar, one tablespoonful each cinnamon, cloves, pepper, 
allspice and nutmeg. Boil twenty minutes, 


SOUR PICKLES. 


PICKLED ONIONS. 


Select small, silver-skinned onions ; remove with a knife 
all the outer-skins, so that each onion will be clean and 
perfectly white. Put them into brine that will float an 
egg for three days ; bring vinegar to boiling point, add a 
little mace and whole red pepper, a few bits of horse- 
radish and cinnamon bark, and pour it hot over the 
onions, well drained from the brine. 


AUNT AMANDA D’s PICKLES. 


One peck of green tomatoes sliced, one half-peck large 
onions sliced ; mix these and throw over them one cup of 
salt, and let them stand over night; next day drain 
thoroughly and boil in one quart of vinegar mixed with 
two quarts of water, for twenty minutes. Then take 
four quarts vinegar, two pounds sugar, half pound white 
mustard-seed, one tablespoonful each of allspice, mace, 
cloves, ginger, cinnamon, ground mustard, curry powder 
and turmeric ; throw all together and boil fifteen minutes. 


RIPE TOMATO PICKLES. 


Pare ripe, sound tomatoes (do not scald), put in a jar ; 
seald spices (tied in a bag) in vinegar, and pour while hot 
over them. Put into jars and cork tightly. 
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PICCALILLLI. 


One large white cabbage, fifty small cucumbers, five 
quarts small string-beans, one dozen sticks celery, five red 
peppers, three green peppers, two heads cauliflower ; chop 
fine, soak over night in salt and water, wash well, drain 
thoroughly and pour over them hot vinegar spiced with 
mace, cinnamon, and allspice; turn off vinegar and scald 
until safe to leave like common pickles; or seal in can 
while hot. 


TOMATO MUSTARD. 


Slice and boil for an hour, with three red peppers, one 
peck of ripe tomatoes ; strain through a colander and boil 
for an hour, with one tablespoonful of black pepper, one 
ounce ginger, one ounce allspice, one teaspoonful cloves, 
two tablespoonfuls salt. When cold add one ounce 
mustard, one ounce curry powder, and one cup of vinegar. 


PICKLED CUCUMBER. 


Take two hundred cucumbers, lay them in a dish, and 
salt them, and let them stand eight hours, then drain 
them, and put them in a jar; pour boiling vinegar upon 
them. Place them near the fire, covered with vine leaves. 
If they do not become sufficiently green, strain off the 
vinegar, boil it, and pour it over them again, covering 
with fresh leaves. Continue to do so till they become as 
green as you wish, 
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DORA’S VARIETY PICKLES. 


One peck each of green tomatoes and cucumbers, and 
one quart onions ; pare, slice, and salt each in separate 
jars, letting them stand in the salt twenty-four hours, and 
drain well ; sprinkle with salt, fresh green radish pods 
and nasturtium seeds, and let stand for the same length 
of time ; boil in salt water two quarts of half-grown bean 
pods until they can be pierced with a silver fork, take 
out and drain. Now place each ina separate jar cover 
with cold weak vinegar for twenty-four hours, drain well, © 
pressing hard to get out all the juice, and then mix all well 
together. 

In a stone jar place first a layer of the mixture, sprinkle 
plentifully with mustard-seed, horse-radish chopped fine, 
cinnamon bark, and a few cloves, then another layer of 
mixture, then the spice. Cover with good cider vinegar, 
let stand over night, drain off the vinegar, and boil in a 
porcelain kettle, adding brown sugar to taste ; skim well, 
pour hot over the pickles. Continue to drain off and boil 
for several days. | 


PICKLED CABBAGE. 


Cut the cabbage fine and put down in a jar, with salt 
in layers, alternate layers of salt and cabbage, Drain oft 
next day. Boil the spices in vinegar and add. 


EXCELLENT CHOW-CHOW. 


Boil in one quart of vinegar a quarter of a pound of 
mustard, mixed as for table use, two ounces of ginger, 
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two ounces of white pepper, a very little Mine Sh a 
few cloves. Take one dozen large cucumbers, peeled and 
sliced, place in asieve with a handful of salt, let them 
stand ten minutes, then put in jars. When the vinegar 
is cold enough, pour it over and tie it down tight. It 
will keep a year. 


MUSTARD PICKLES. 


One hundred small cucumbers, two quarts of silver- 
skinned onions, two quarts of French beans, two cauliflow- 
ers, one pint nasturtiums, one dozen small red peppers ; 
salt each of these ingredients separately twenty-four 
hours ; then scald them well with vinegar separately and 
throw the vinegar away ; then take one-half pound of 
ground mustard, beat it smooth with a little vinegar, add 
two quarts of vinegar (let it boil before adding the mus- 
tard). Pack your pickles in bottles and throw over them 
the mustard and vinegar. 


RIPE CUCUMBER PICKLE. 


Six pounds seed cucumbers, take out the seeds, and cut 
in strips ; one pound brown sugar, one tablespoonful each 
cloves, allspice, pepper, cinnamon, two tablespoonfuls salt 
cover with vinegar, and boil till tender. 


MARIE'S FAVORITE CHOW-CHOW. 


One peck green tomatoes, one-half dozen peppers, one 
dozen onions, a little grated horse-radish. Chop and 
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scald in salt and water, drain in a sieve, put into jars, and 
cover with spiced vinegar. 


SPANISH PICKLE. 


One dozen cucumbers, four heads of cabbages, one peck 
green tomatoes, one dozen onions, three ounces white 
mustard-seed, one ounce celery seed, one ounce turmeric, 
one box of Coleman’s mustard, two and a half pounds of 
brown sugar. Let the cucumbers stand in brine three 
days ; slice the onions and chop cabbage and tomatoes 
the day before making, and sprinkle with salt. When 
ready to make, squeeze brine out of cucumbers,wipe them 
off, peel and cut them in slices, let all simmer slowly in a 
kettle together for half an hour, and then bottle. 


DUTCH PICKLE. 


One peck of green tomatoes chopped fine, two large 
heads of cabbage, four carrots, four green pepper pods, 
one dozen stalks of celery, one pint of chopped horse-rad- 
ish, two tablespoons white mustard seed and six onions; 
chop all the ingredients, mix thoroughly and pack ina 
jar. Scald two quarts vinegar, and one-half pint molas- 
ses, season with cloves and cinnamon and pour over the 
mixture. 


CUCUMBER RELISH. 


In putting up pickles, a nice relish may be made of the 
large cucumbers. Pare and cut in two, take out seeds, 
and grate, strain out most of the water, season highly 
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Pasion 
with pepper and salt; adda little sugar, and as much 
vinegar as you have cucumbers. Putin a small bottle 


and seal. 


PICKLED MUSHROOMS. 


Sufficient vinegar to cover the mushrooms ; to each 
quart of mushrooms, two blades pounded mace, one ounce 
ground pepper ; salt to taste. Choose some nice young 
button-mushrooms for pickling, and rub off the skin with 
a piece of flannel and salt, and cut off the stalks ; if very 
large take out the red inside, and reject the black ones, 
as they are too old. Put them in a stew-pan, sprinkle 
salt over them with pounded mace and pepper in the 
above proportion ; shake them well over a clear fire un- 
til the hquor flows, and keep them there until it is all 
dried up again ; then add as much vinegar as will cover 
them ; just let it simmer for one minute, and store it away 
in jars for use. When cold tie down with bladder, and 
keep in a dry place ; they will remain good for a long 
time, and are generally considered delicious. 


TO HARDEN PICKLES. 


After they are taken out of the brine, take a lump of 
alum and a horse-radish cut in strips; put this in the 
vinegar, and it will make them hard and crisp. When 
you wish to make a few cucumber pickles quick, take 
good cider vinegar ; heat it boiling hot and pour it over 
them. When cool they are ready for use. 
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PICKLED CHERRIES. 


Take the largest and ripest red cherries, remove the 
stems, have ready a large glass jar, fill it two-thirds full 
of cherries, and fill up to the top with best vinegar ; keep 
it air tight and no boiling or spice is necessary, as the 
cherry flavor will be retained, and the cherries will not 
shrivel. 


PICKLED STRAWBERRIES. 


Place strawberries in bottom of jar, add a layer of cin- 
namon and cloves, then berries, and so on ; pour over ita 
syrup made of two coffee cups cider vinegar, and three 
pints sugar ; boil about five minutes; let stand twenty-four 
hours, pour off syrup, boil, pour over berrries, and let 
stand as before, then boil berries and syrup slowly for 
twenty five minutes ; put in jars and cover—the above is 
for six quarts of berries. 


PICKLED PEARS, AND SWEET APPLES. 


For six pounds of fruit use three of sugar, about five- 
dozen cloves, and a pint of vinegar. Into each apple or 
pear, stick two cloves, Have the syrup hot, and cook 
until tender. 


Soy VV Eo GO Ss. 


PICKLED PEACHES. 


Seven pounds peeled peaches stuck full of cloves, three 
pounds and a half of sugar, two quarts vinegar ; scald and 
pour on the peaches, let stand nine days, then cook 
twenty minutes. 


PICKLED PLUMS. 


For eight pounds of fruit take four pounds of sugar, 
two quarts of vinegar, one ounce of cloves, one ounce of 
cinnamon ; boil the vinegar, sugar, and spices together ; 
skim, and pour scalding hot over the fruit; let it set 
three days; pour off the syrup, scald and skim and pour 
over again, and continue this process every three days till 
you have scalded it three times, after which it will be fit 
for use. Plums prepared in this way are delicious. 


PICKLED GRAPES. 


Fill a jar with alternate layers of small bunches of 
grapes and sugar (the sugar should be simply sprinkled 
over the grapes), and fill up with cider vinegar not too 
strong. 

PICKLED BLACKBERRIES. 

Nine pounds of berries, one pint of vinegar, three 
pounds of sugar; scald the berries in the sugar, then 
skim them out, add the vinegar, boil down as thick as 
desired. : 99 
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RICE MUSH. 


One cup of rice, one half cup of fine corn meal, a little 
salt, well cooked in a pint and a half of milk ; when cold 
cut into slices, and fry with sufficient butter to prevent 
sticking to the griddle; eat hot with syrup. 


CORN MEAL MUSH. 


Stir into a cup of cold milk, one pint corn meal, and a 
teaspoon salt, and then pour the milk gradually into a 
quatt of boiling water, stirring the whole thoroughly. Boil 
half an hour, and stir often. 


GRAHAM MUSH. 


Sift meal slowly into boiling salted water, stirring 
briskly until it is as thick as can be stirred with one hand; — 
serve with milk or cream and sugar. It is much im- 
proved by removing from the kettle to a pan as soon as 
thoroughly mixed, and steaming for three or four hours. 


FRIED MUSH. 


Slice cold mush thin, and dip into eggs salted to taste, 
then in cracker crumbs, and drop in hot lard like dough- 


nuts. 
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CEREALINE MUSH. Pe } 


One and one-half pints cerealine and one quart of milk ; 
boil the cerealine in the milk for two minutes, adding a 
little salt, sugar, and butter to taste. Serve with cream 
and powdered sugar. Serve hot. This is also a very 
delicate dish if sliced when cold and fried in butter. 


HOMINY. 


Thoroughly wash two quarts of hominy and put it into 
a well-creased kettle, pour over it four quarts of cold 
water, salted a little. Let it cook slowly for six hours, 
pouring on hot water as it dries down, Eaten hot or cold 
with cream and sugar, 


TOMATO BATTER CAKES. 


Make an egg batter as for pancakes; slice nice solid 
large tomatoes, cover with butter and fry on a griddle ; 
season with pepper and salt while frying. Tomatoes so 
prepared are a nice breakfast dish. 


APPLE OMELETTE. 


Hight large apples, four eggs, one cup of sugar, one 
tablespoonful butter, nutmeg to taste. Stew the apples 
and mash fine, add butter and sugar. When cold add 
the eggs, well beaten. Bake until brown and eat while 
warm. 


FRIED BANANAS. 


Peel and slice lengthwise, fry in butter, sprinkle with 
sugar and serve. The bananas must not be too ripe, 
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OATMEAL PORRIDGE. 


Two teacups full of oatmeal, one tablespoonful of salt ; 
put them in a quart tin pail and fill it three-fourths full 
of water. Cover close and set in a kettle half-full of 
water; boil for three hours. Stir it two or three times 
when it first commences to boil. 


CRACKED WHEAT. 


Rinse thoroughly with cold water two teacupsful of 
wheat ; add two cupsful of cold water, and place the basin 
in a steamer and cover closely. In half an hour stir and 
salt to taste. Let it steam four hours, stirring twice. 
Serve with cream and sugar. 


FRIED BREAD WITH MELTED CHEESE. 


Four lunch rolls, two ounces butter, four ounces rich 
cheese. Remove fx9.n rolls the tops and bottoms, very 
thin ; cut in two slices, fry them yellow in butter, lay 
cheese cut in thin slices, one on each piece. Set in oven 
a moment to melt cheese, serve at once. 


HAM TOAST. 


Melt in a stew pan a small piece of butter till a little 
brown. Put in as much finely-minced ham as will cover 
the amount of toast you wish to serve. Add enough 
cream to slightly moisten, and when quite hot, stir in 
quickly two well beaten eggs. Place the mixture on 
pieces of moistened and buttered toast. Cut into any 
shape you fancy. 
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SCOTCH TOAST. | 


Take four slices of bread half an inch thick; toast and 
butter well; remove the crust and spread over them some 
anchovy paste; lay them one on the other, pour over 
them thick melted butter made with milk; send to 
table very hot. 7 

TONGUE TOAST. 


Put into a stew-pan three tablespoons of milk, a little 
grated tongue, pepper and salt. When quite hot, put in 
four well beaten eggs; stir all the time until the mixture 
becomes quite thick. Have ready slices of buttered toast, 
spread the mixture on the toast, and serve very hot. 


CREAM TOAST. 


One cup cream, one well beaten egg, a pinch of salt. 
Dip slices of light bread in the mixture; then brown on 
a hot buttered griddle; spread with butter and serve 
hot. 

BROWN BREAD TOAST. 


Cut the bread in slices and toast. Put it in the dish 
for the table, take a bowl of thick cream, add a little 
salt, then pour over the toast ; put it in-the oven until it 


heats through. 
LEMON TOAST. 


Take the yolks of three well beaten eggs, and add two 
small cups of sweet milk; dip slices of light bread into 
the mixture, then lay them into a hot spider, with enough 
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melted butter to fry a nice brown; take the whites of 
of the eggs, and beat them to a froth, adding one-half cup 
white sugar and the juice of a lemon, beating well, and 
adding one cup boiling water. Serve over the toast as a 
sauce, 


WINE TOAST. 


Fry slices of stale baker’s bread in boiling lard to a 
delicate brown. Dip each slice quickly in boiling water 
to remove the grease. Sprinkle with powdered sugar, 
and pile upon a hot plate. Before toasting, cut out the 
slices with a round cake-cutter, removing all the crust, 
Pour sweet wine sauce over them when hot, and serve at 
once. 


WELSH RAREBIT. 


Pare the crust from slices of stale bread, toast lightly, 
and spread with this mixture: One cup grated cheese, 
one tablespoon butter, one-half teaspoon of made mustard, 
a good pinch of pepper, one egg beaten light, one table- 
spoon fine bread crumbs, salt to taste. Lay the toast thus 
covered (thickly) upon upper grating of a hot oven until 
nicely browned. Eat very hot. 


‘ 


VANILLA TOAST. 


Soak some thick slices of bread in the yolks of two 
eggs beaten with cream; fry in butter. Serve with a 
sauce made of whites of the two eggs beaten to a stiff 
froth, with one cup sugar, and flayored with vanilla. 
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DUTCH CREAM TOAST. / 


Dutch cream toast is a most appetizing breakfast dish, 
besides being a convenient way to utilize the remnants of 
cold ham. Remove all fat and dry the ham in the oven 
until it will grate like cheese. Make delicate thin slices 
of toast, butter them and spread with the grated ham, 
Make a sauce with the yolks of two eggs, a gill and a half 
of cream, with a bit of butter added; heat and stir it; 
pour boiling hot over the toast and serve. 


BARLEY PORRIDGE. 


Soak a cup of pearl barley six hours, putting.a tiny bit 
of soda in the water. Drain and rinse. Put over the fire 
in a quart of luke warm water, and cook: tender. . Drain 
again; add half a cup of milk and a handful of dried cur- 
rants. Stew slowly for half an hour and pour into cups 
to form. Next morning turn these out and eat with 
cream and sugar. 


MINCED EGG ON TOAST. 


Boil three eggs ten minutes, chop the whites fine, add 
three tablespoonfuls of milk, one tablespoonful of flour, 
butter the size of an egg, pepper and salt. Cook until 
thick, serve on slices of buttered toast, and press the yolks 
through a sieve over the whole. 


APPLE TOAST 


Pare and core tart apples without breaking them, put 


them on slices of stale bread, fill them with sugar, put a 
G 
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little butter and spice on each one, and bake them tender 
in a moderate oven. 


ICED APPLES. 


Pare and core one dozen large apples, fill with sugar 
and a little butter and nutmeg; bake until nearly done, 
let cool and remove to another plate, if it can be done 
without breaking them, if not, pour off the juice. Ice tops 
and sides with cake icing, and brown lightly. Serve with 
cream. 


COTTAGE CHEESE. 


Set a gallon of clabbered milk on the stove hearth or on 
the oven after cooking a meal, leaving the door open, turn 
it around frequently, and cut the curd square with a knife, 
stirring gently now and then till about as warm as the 
finger will bear, and when whey shows all around the 
curd, pour all into a coarse bag and hang to drain in a 
cool place for three or four hours. When wanted, turn 
from the bag, chop rather coarse with a knife, and dress 
with salt and sweet cream. Some mash and rub thor- 
oughly with the cream. Others chop it fine, add salt to 
taste, work in a little butter, and mould into round ~ 
balls. 


BONNY CLABBER. 


This dish is in perfection in the summer when milk 
sours and thickens very quickly. It should be very cold 
when served. A nice way is to pour the milk, before it 
has thickened, into a glass dish, and when thick, set on ice 
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for two hours and itis ready to serve, and is really a)very 
pretty addition to the supper table. Serve in sauce dish- 
es, sprinkle with maple sugar and a little nutmeg if de- 
sired, 


CHEESE CAKE. 


Mix a fourth of a pound of grated cheese with a half 
cup of milk, a little red pepper, nutmeg and salt ; to this 
add three beaten eggs. Put in a buttered baking tin and 
bake ten minutes in a hot oven. 


CHEESE SCALLOP. 


Soak one cup bread crumbs in fresh milk, Beat into 
this three eggs, add one tablespoonful butter and one half 
pound grated cheese; strew upon the top sifted bread- 
crumbs, and bake in the oven a delicate brown. 


BREAD AND YEAST. 


HOP YEAST. 


é 


Grate ten large potatoes raw; have ready six quarts of 
strong hop tea boiling; pour over the potatoes, stirring 
constantly, and let it boil two minutes; add one half 
cup of salt and sugar each. When milk-warm rise with 
a pint of yeast. Set in a warm place until done working. 


YEAST CAKES. 


Boil six potatoes in one quart of strong hop tea. When 
soft mash them fine, and to this when luke warm, add 
one cup of flour, and one-half cup sugar, one tablespoon- 
ful of ginger, one cup of yeast. Set this sponge ina 
warm place to rise. When light stir in enough corn meal 
to make it quite thick. Let it rise®over night ; then 
mould it and cut insmall cakes and lay them out to dry. ~ 


MILK YEAST. 


One pint of new milk, one teaspoon salt, one tablespoon 
of flour stirred in, stand it in a kettle of water by the 
stove, and keep it lukewarm all the time. When very 
light add lukewarm water, make into loaves or biscuit, 
and let them rise by the fire before cooking. 
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YEAST. ; 


Six good potatoes grated raw, a little hop tea, one quart 
of hoiling water, three-fourths cup of brown sugar, one 
saltspoon salt; when cooladd yeast to rise; keep covered 
and in a cool place. 


BREAD SPONGE. 


Six potatoes, boiled and mashed fine while hot, six 
tablespoonfuls baker’s yeast, two tablespoonfuls white 
sugar, two tablespoonfuls lard, one teaspoonful of soda, 
one quart warm, not hot, water, three cups flour. Mash 
the potatoes and work in the lard and sugar. Stir toa 
cream, mixing in gradually a quart of the water in which 
the potatoes have been boiled, do not have the water too 
cold. Beat in the flour, already wet with a little potato 
water to prevent lumping, then the yeast, lastly the soda. 
Cover lightly if the weather is warm, more closely in 
winter, and set to rise over night in a warm place. 


FAMILY BREAD (WHITE). 


Take one pint of flour, and half a pint of hop yeast and 
stir it together about five o'clock in the afternoon ; at nine 
put one gallon of flour in a tray, put the sponge in the mid- 
dle of the flour with a piece of lard the size of a walnut. 
Knead it all up with tepid water and two teaspoonfuls or 
more of salt, work it well and put in ajar to rise. Next 
morning knead it over with a little flour, make it in two 
loaves, and set it in a warm place until ready; then bake 
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it. If you have no sugar in the yeast you use, stir a tea- 
spoonful in it before putting it in the flour. 


BUTTERMILK BREAD, 


One pint of buttermilk heated to scalding. Stir in 
while it is hot, enough flour to make a tolerably thick 
batter. Add half a gill of yeast, and let it rise five or 
six hours. If you make it over night you need not add 
the yeast, but put in, instead, a tablespoonful of white 
sugar. In the morning stir into the sponge a teaspoonful 
soda dissolved in hot water, a little salt, and two table- 
spoonfuls melted butter. Work in just flour enough to 
enable you to handle the dough comfortably ; knead well, 
make into loaves, and let it rise until light. 


CORN BREAD. 


Two egos well beaten, one cup sugar, half cup butter, 
one cup sweet milk, half cup wheat flour, one and one 
half cups corn meal, two teaspoonfuls baking powder. 


OATMEAL BREAD. 


One half pint oatmeal, one and one-half pints flour, one 
saltspoonful of salt, three teaspoonfuls baking powder, 
three-fourths pint milk ; boil the oatmeal in one pint and 
a half salted water for one hour. Then dilute it with 
the milk. Set aside to get perfectly cool. Sift together 
flour, salt, powder, and when the oatmeal preparation is 
coldiplace it ina bread bowl; add it to the flour, etc. ; 
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mix smoothly together, pour from the bowl into the 
greased tin, and bake in a moderate oven three-fourths an 
hour ; protect the loaf with paper first twenty minutes. 


RYE BREAD. 


One pint rye flour, one-half pint corn meal, one-half 
pint wheat flour, one teaspoonful sugar, one teaspoonful 
of salt, two teaspoonfuls baking powder, one tablespoon- 
ful of lard, three-fourths pint milk. Sift together rye 
flour, corn. meal, flour, sugar, salt, and powder ; rub in the 
lard cold ; add milk, mix into smooth batter, as for cake ; 
pour into a well-greased-tin, bake in moderate oven forty- 
five minutes. Protect loaf with paper first twenty 
minutes. 


CEREALINE BROWN BREAD. 


Two cups cerealine, one cup graham flour, one-half cup 
molasses, one teaspoonful of salt, one cup rye meal, two 
cups sour milk, one teaspoonful of soda. Add the soda 
and salt to the sour milk; stir all the dry ingredients to- 
gether; pour over all the milk and molasses, and mix 
thoroughly ; put into a well-greased bread mould, and 
steam five hours constantly, and when water is added to 
the steamer, be sure it is boiling hot. 


CORN BREAD. 


Four cups of corn meal, two cups wheat flour, one cup 
of sweet milk, two cups of sour milk, one tablespoonful of 
shortening, one heaping teaspoonful of soda thoroughly 
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dissolved in the sour milk, one tablespoonful of salt, one 
half cup sugar. Steam two hours ; bake one. 


BATTER BREAD. 


Two quarts white Indian meal, one cup cold boiled rice, 
three eggs, well beaten; one tablespoonful melted butter, 
two and a half cups sweet milk; one teaspoonful salt, 
one-half teaspoonful soda. Stir the eggs into the milk ; 
then the meal, salt, butter, and, last of all, therice. Beat 
all three minutes and bake in shallow pans in a quick 
oven. | 


GRAHAM BREAD. 


Two quarts of unbolted flour, one quart milk, two 
tablespoonfuls of molasses, and teaspoonful of soda. 


OATMEAL BREAD. 


One quart of fresh oatmeal, two quarts water, let stand 
over night; when ready to bake add one quart of fine 
flour, one-half cup sugar, one tablespoonful of fine salt. 
two tablespoonfuls baking powder; mix with a spoon ; 
no kneading is required ; if too stiff add water. 


EGG BREAD. 


One pint milk, two eggs, butter size of an egg, one- 
half cup sugar, three teaspoons of “sea foam,” flour enough 
to make a batter; bake. This makes one loaf. 


YEAST AND BREAD. / Y18 


DORA’S BROWN BREAD. 


Take one quart corn meal, one pint rye flour, one tea- 
spoonful salt, four heaping teaspoonfuls baking powder, 
and mix all thoroughly together. Then add half a tea- 
cupful molasses and sweet milk enough to make a slack 
dough. Divide into small loaves and bake immediately. 


STEAMED INDIAN MEAL BREAD. 


One quart of yellow Indian meal, one pint of flour, two- 
thirds cup molasses, one tablespoonful soda, salt, and seur 
milk, to make a thick batter not too stiff; put it into a 
- pan as for bread and steam it three hours, then bake one 
half hour. 


MOTHER’S GRAHAM BREAD. 


Take two cups of butter milk, one cup of sweet milk, 
two cups graham flour, one cup white flour, one-half tea- 
spoonful of salt, one teaspoonful soda ; mix the soda and 
salt with the flour, and then add the milk, making all 
into dough ; bake two hours. 


WHEAT BREAD, 


Four potatoes mashed fine, four teaspoons salt, two 
quarts lukewarm milk, one-half cake compressed yeast 
dissolved in one-half cup of warm water, flour enough to 
make a pliable dough; mould with hands well greased 
with lard ; place in pans, and when sufliciently light, it is 
ready for baking. 
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CEREALINE BREAD. 


Four cupfuls cerealine, one-half cup yeast, one teaspoon- 
ful of sugar, two cups milk, or equal parts of milk and 
water, four cups flour, one teaspoonful of salt ; one table- 
spoonful of butter orlard. Put the butter, salt and sugar 
into the bread pan; add four tablespoonfuls of hot water 
and stir until all are dissolved, then add the milk, or 
milk water, and follow with the yeast, the flour and 
‘cerealine.” Stir into a smooth mass, and turn on toa 
well floured moulding board, and knead fifteen minutes. 
Return it to the pan and cover closely, and set away to 
rise. The better plan is to mix at night, and let it stand 
in an even temperature until morning, knead again; put 
into the bread pans, and let it rise three-fourths of an 
hour, and then bake in a moderate oven about one hour. 
If compressed yeast is used, dissolve one-half cake in 
one-half cup cold water. 


MRS. PRESIDENT CLEVELAND’S RECIPE FOR 
BROWN BREAD. 


One bowl of Indian meal, one bowl of rye flour, one 
bowl sour milk, one large cup molasses, one tablespoonful 
soda, one tablsepoonful salt. Steam two and one-half 
hours and bake from twenty minutes to one-half hour, 
depending upon heat of oven. 


RICE BREAD. 


Boil one cup of rice in a pint of water. When tender, 
add one-half pint of milk; when cold, add one and one- 
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half cups of sifted flour, one teaspoonful sugar, one-half 
teaspoonful salt, two teaspoonfuls baking powder ; mix 
together smoothly, pour into a greased tin, and bake forty 
minutes. 


DYSPEPTIC BREAD. 


One pint barley meal, one-half pint graham flour, one 
teaspoonful salt, two teaspoonfuls baking powder, one 
pint milk. Sift together barley meal, graham flour, salt 
and powder. Mixinto a firm batter with the milk, pour 
into a greased tin, and bake in a moderate oven forty 
minutes; cover with greased paper the first twenty 
minutes. 


Breakfast and ‘Tea Cakes. 


NICE BISCUIT. 


One pint of buttermilk and a teaspoonful soda, one 
teaspoonful melted butter, flour to make soft dough 
just stiff enough’to handle. Mix, roll, and cut out rapidly, 
with as little handling as possible, and bake in a quick 
oven. 


WAFFLES. 


Four eggs, one quart of milk, two-thirds cup butter, a 
pinch of salt, three teaspoons of baking powder, flour to 
make a batter; bake in waftle irons, and eat hot. 


RYE MUFFINS. 


Two cups of rye, one cup of flour, one of sugar, one 
egg, one teaspoon of soda, and a little salt; mix quite stiff - 
with sour milk. 


BREAKFAST ROLLS. 


One quart of flour, one pint of milk, one tablespoonful 
butter, a little salt, and one tablespoonful of yeast. 


POP OVERS. 


One cup sweet milk, one egg, a piece of butter melted, 


flour enough to make a stiff batter, and a little salt. 
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Have the oven hot, and the gem-pans, and the teacakes 
will be light and tender. 


BIRDIE’S WHEAT MUFFINS. 


One teaspoonful melted butter, one egg, one and a half 
cups of flour, three teaspoonfuls baking powder, one-half 
cup sweet milk. Bake quickly in muffin pans. 


ROLAND’S FAVORITE MUFFINS. 


One pint sweet milk, two eggs, piece of butter the size 
of an egg, a little salt, two tablespoons yeast ; add flour 
till thick as pound cake. 


MUSH CAKES. 


Take oné quart cold mush, mix in it one-half pint of 
wheat flour, and a little butter; make it in little cakes 
with your hands, Flour them, and bake on a griddle. 


FRENCH TWIST. 


One quart of lukewarm milk, a cup of yeast, a teaspoon 
salt, and flour enough to make a stiff batter. When very 
light, add a beaten egg and a teaspoon of butter, and 
knead in flour till stiff enough to roll. Let it rise again, 
and when very light roll out, cut in strips and braid it. 
Bake thirty minutes on greased tins. 


WAFFLES. 


Beat three eggs; mix well one quart of sifted flour 
with three teaspoons of dry baking powder ; rub one-half 
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cup butter into the flour, then add the eggs; use milk 
enough to make a batter, which will pour into the waffle 
irons, filling them two-thirds full. 


BUNS. 


Half a cupful each of yeast, sugar and butter, one and 
a half cupfuls of milk, half a nutmeg, and a little salt. 
Mix together at night, and in the morning add half a cup- 
ful of sugar, and some currants. 


EXCELLENT BUNS. 


One pint of potato bread sponge, one-half pint sweet 
milk, three-fourths of a cup of sugar, three-fourths of a 
cup of butter, four eggs. Beat in flour that will make a 
stiff batter that will drop free from a spoon, let rise, then 
work on the board as you do bread dough, let rise again, 
then be careful to only have enough flour now to keep it 
from sticking to the board, roll out and cut about as 
thick as biscuits. Place in the greased pan about an inch 
apart, let rise, then take a little milk and sugar mixed to- 
gether, and with a feather brush over the tops with the 
mixture, and return to the oven to dry. Turn out on a 
doubled cloth on the table and when cool place on the 
side in a slanting position in the pans. 


SOUR MILK BISCUIT. 


Rub half a spoonful of butter into one quart of flour, 
and wet it with one quart of sour milk, into which you 
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have previously stirred one teaspoonful of saleratus, which 
has been dissolved in a little hot water. Make the dough 
stiff enough to roll out well on the board about an inch 
thick, and cut with the biscuit cutter. Bake in a quick 
oven. 


STRAWBERRY SHORTCAKE. 


Make a short pie crust, roll two thicknesses and 
sprinkle flour between them. Bake together in a quick 
oven. Have the berries sprinkled with sugar. As soon 
as the cake is done, split open and spread the berries over 
it, and replace the cover. 


SCONES. 


Put a pound and a half of flour into a bowl, and mix 
thoroughly with it a pinch of salt, a large teaspoonful of 
cream of tartar, one teaspoonful of soda. Stir in a pint of 
sour milk to make a light paste, knead the dough a little, 
roll the paste till half an inch thick, and cut it into three 
cornered pieces. Bake on a floured tin in a quick oven. 


SWEET STRAWBERRY SHORTCAKE. 


Three eggs, one cup sugar, two cups flour, one table- 
spoon of butter, a heaping teaspoon baking powder. 
Beat the butter and sugar together, and add the eggs, well 
beaten. Stir in the flour and baking powder well sifted 
together. Bake in deep tin plates. This quantity will 
fill four plates. With three pints of strawberries mix a 

. 6. 
cup of sugar. Spread the fruit between the layers. 
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Cover the top layer of strawberries with a meringue made 
with the white of an egg and a tablespoon of powdered 
sugar. 


OATMEAL GEMS. 


Soak one cup of oatmeal over night, with one cup of 
water. In the morning sift together dry one cup of flour, 
and two teaspoons baking powder, add a little salt, mix 
the meal and flour together, wet with sweet milk to a 
stiff batter, drop into gem pans and bake immediately. 


BREAKFAST GEMS. 


One teaspoonful of baking powder mixed with a pint 
of flour ; add to the beaten yolks of two eggs a pinch of 
salt, a cup of sweet milk, and a tablespoonful of melted 
butter ; mix with the flour, and-lastly add the beaten 
whites of the eggs. Beat well, and bake in gem-tins ina 
quick oven, 


BROWN FLOUR MUFFINS. 


One quart tepid water, half cup yeast, one tablespoon 
of Indian meal, two tablespoonfuls of molasses, one quart 
graham flour, one pint wheat flour, one teaspoonful of 
soda about half an hour before baking—as thick as soft 
gingerbread ; bake half an hour. 


RICE MUFFINS. 


One cup of cold boiled rice, one pint of flour, two eggs, 
one quart of milk, one tablespoonful of butter, and one 
teaspoonful salt ; beat very hard and bake quickly. 





, 


BREAKFAST AND TEA CAKES, 121 


GRANDMA’S MUFFINS. 


One egg, one pint of milk, one tablespoonful lard, one 
teaspoonful salt, one half cup yeast, flour for a stiff batter. 
Set to rise over night. 


GRAHAM MUFFINS. 


Two cups graham flour, two cups white flour, two tea- 
spoonfuls baking powder, one teaspoonful of salt and two 
tablespoonfuls of sugar mixed thoroughly together when 
dry. Then mix with one quart sweet milk, making a 
thick batter. Bake immediately in muffin rings. 


SALLY LUNN. 


One half cup butter, one cup sugar, stir well together, 
and then add two eggs ; put in one pint of sweet milk, 
and enough flour to make a batter about as stiff as a 
cake ; put in three teaspoons baking powder. Bake and 


eat hot with butter. 


BUCKWHEAT SHORTCAKE. 


One quart of buckwheat, a little salt, three teaspoons 
baking powder. Mix thoroughly ; then add enough cold 
sweet milk to makea slack dough. Bake ina quick oven. 


RICE BUNS. 


Mix together one half pound ground rice and one heap- 
ing teaspoon baking powder, two tablespoons sugar and 


four ounces butter, and mix well together. Then break 
Ep 
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in four eggs, and beat all together. Bake fifteen minutes 
in patty pans in a hot oven. 


BUTTERMILK ROLLS. 


Take two large cups of buttermilk, and stir into it one 
teaspoonful saleratus dissolved in a little hot water, and 
stir into this five cups of flour ; beat this up lightly, and 
bake in French roll pans. 


GRAHAM ROLLS. 


One and one-half pints graham flour, two heaping tea- 
spoons baking powder. Add one teaspoon salt ;to one 
pint of water add half a gill of molasses, with which wet 
the flour and bake in gem pans. 


RYE DROPS. 


One cup of buttermilk, three teaspoons sugar, one well 
beaten egg, one teaspoon soda, one teaspoon cinnamon. 
Make a stiff batter by the addition of rye flour. Drop 
by large spoonfuls into boiling lard. Serve hot. 


POTATO CAKE, 


Crush cold boiled potatoes with pepper and salt; mix 
in a small proportion of flour and a little yeast, and with 
milk work the whole to the consistency of very firm 
dough ; roll it out to the thickness of two inches ; cut it _ 
out the size of your frying-pan, previously greased, and 
in it lay your cake after flouring it all over ; bake cover- 
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Z lax 
ed with a plate, shake and lift it a little from’ time to 
time to prevent burning ; when half done turn it, and ~ 


cover with a plate again. 


< FRENCH ROLLS. 


Mix thoroughly one quart of flour with three teaspoons 
baking powder ; rub in one ounceof lard anda little 
salt ; add one beaten egg and as much cool sweet milk 
as will make a soft dough ; roll and cut out large-sized 
cakes, wet half of the top and fold over; bake immedi- 


ately. 
VIENNA ROLLS. 


Sift well one quart of flour with three even teaspoons 
baking powder ; rub in butter the size of an egg, and half 
a teaspoon salt ; stir all to a dough with cold sweet milk ; 
take small pieces of dough, roll them into small round 
lumps, cut them across slightly each way once with a 
sharp knife, set them in tins not touching each other, 
brush them over with milk and bake. 


ORANGE SHORTCAKE. 


Make a nice shortcake ; spread in layers of sliced 
oranges with rich cream and sugar. To be eaten with 
sweetened cream, 


PARKER-HOUSE ROLLS. 


7 With two quarts sifted flour, two tablespoons butter, 
_ , two of sugar, and a little salt, well worked together make 
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a sponge with warm milk, add one dissolved yeast gem. 
When it is light, add flour, and mold for twenty minutes, 
let rise again. Roll it out, cut into thin cakes, butter the 
tops, fold them half over, set to rise again and bake in a 
hot oven. Can be set to rise over night when wanted for 
breakfast. 


PEACH SHORTCAKE. 


4 


One quart of flour, sifted dry, with two large teaspoons 
of baking powder, a little salt, one tablespoon white sugar, 
mix thoroughly ; add three tablespoons of butter, and 
milk enough to form a soft dough. Roll out in two 
crusts lay one on top of the other buttered slightly be- 
tween ; when baked and partially cooled, separate the - 
crusts, place the bottom crust on a platter, cover it with a 
layer of sliced juicy peaches, sprinkle well with white 
sugar, lay on the other crust and cover with peaches, 
Eat while warm, with sweetened cream. 


a 


APPLE SHORTCAKE. 


Season apple sauce with butter, sugar and spice ; make 
a nice shortcake open and butter it and put the apple 
sauce in layers. Serve with sweetened cream. 


CORN ROLLS. 


To a light quart of meal mix one teaspoonful of soda, 
one-half teaspoonful of salt and one pint of fresh butter- 
milk. Bake in a moderate oven. 


ff 


BREAKFAST AND TEA CAKES, 125 


PROVERBS. 


One cup rich milk, one egg, two cups flour, one tea- 
spoonful baking powder, a little salt; beat together 
thoroughly, fill buttered cups half full and bake in a hot 
oven. 


CEREALINE MUFFINS, “ BOSTON STYLE.” 


One pint of cerealine, a little salt, one tablespoonful 
of lard, one-and-one-fourth pints of milk, one-and-three- 
fourth pints of flour, two teaspoonfuls of baking powder, 
two eggs, one tablespoonful of sugar. Sift the flour, salt, 
sugar and baking powder together ; rub in the lard cold ; 


add the eggs, well beaten, cerealine and milk ; mix intoa 


rather firm batter ; the muffins’ rings should be cold and 
well greased ; fill two-thirds full and bake in a hot oven. 


SCOTCH SHORT-BREAD. 


Two pounds flour, one pound best butter, one-half’ 
pound powdered sugar. Chop the flour and butter to- 
gether, having made the butter quite soft by setting it 
near the fire. Knead in the sugar, roll into a sheet half 
an inch thick and cut in shapes with the cake cutter. 
Bake upon buttered paper in a shallow tin until crisp, and 
of a delicate yellowish brown. 


GRANDPA’S FAVORITES. 


One quart of milk, two cups stale bread crumbs, one 
good handful of flour, one tablespoonful melted butter, 
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three eggs, one teaspoonful salt. Work the bread and 
milk smooth, stir in the butter and eggs, then the salt, 
lastly just enough flour to bind the mixture. If too thick, 
add milk. These are good. Take care not to have them 
stick to the griddle. 


HOMINY MUFFINS. 


Two cups fine hominy boiled and cold, three eggs, three 
cups sour milk, one half cup melted butter, two teaspoon- 
fuls salt, two tablespoonfuls white sugar, one large cup 
flour, one teaspoonful soda. Beat the hominy smooth, 
stir in the milk, then the butter, salt and sugar; next the 
egos, which should first be well beaten, then the soda, 
dissolved in hot water ; lastly the flour. 


OATMEAL MUFFINS. 


One cup oatmeal, one and one half pints flour, one tea- 
spoonful salt, two teaspoonfuls Royal baking powder, 
one tablespoonful of lard, two eggs, one pint milk, Sift 
together oatmeal, flour, salt and powder ; rub in lard cold, 
add beaten eggs and milk; mix smoothly into batter, 
rather thinner than cup cake; fill muffin pans and bake 
in good hot oven fifteen minutes. 4je 


JOHNNIE CAKE, 


One cup sweet milk, one cup buttermilk, one table- 
spoonful of salt, one teaspoonful soda, one tablespoonful 


melted butter, enough meal to enable you to roll itintoa ~ 
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sheet half an inch thick. Spread upona buttered tin and 
bake forty minutes. As soon as it begins to brown baste 
it with a rag tied to a stick and dipped in melted butter. 
Repeat this five or six times until it is brown and crisp. 


BAKING POWDER. 


Sixteen ounces of corn starch, eight ounces of bicarbo- 
nate of soda, five ounces tartaric acid ; mix thoroughly. 


BAKING POWDER. 


Two parts pure cream of tartar, one part of bicarbonate 
of soda, one part corn starch. 


CREAM CRACKNELS. 


One quart flour, pinch of salt, five tablespoonfuls sugar, 
one teaspoonful Royal baking powder, four tablespoonfuls 
butter, five eggs. Sift together flour, sugar, salt and pow- 
der; rub in butter cold, add eggs beaten, and mix into 
firm, smooth dough. Flour board, turn out dough, give it 
a few minutes’ rapid kneading, cover with damp towel 
fifteen minutes, then roll out to thickness of one-third 
inch. Cut with biscuit cutter. When all cut, have large 
pot boiling, and large tin pail cold water. Drop them, 
few at a time, into the boiling water. When they appear 
at surface, and curl at edges, take them up with skimmer 
and drop them in cold water. When all thus served, lay 
on greased baking tins and bake in a moderate oven fif- 
teen minutes, 
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GEM CRACKERS. 


One and one half-pints flour, one half-pint corn meal, 
one teaspoonful salt, one teaspoonful Royal baking pow- 
der, two teaspoonfuls butter, little more than two-thirds 
pint milk. Sift together flour, cornmeal, salt, powder ; 
rub in butter cold; add milk, mix into smooth, rather 
firm dough. Flour the board, turn out dough, knead 
quickly, roll to thickness of one-fourth inch. Cut with 
small oval cutter, prick each cracker with a fork, lay 
them on greased baking tin, wash over with milk, and 
bake in oven eight to ten minutes, 


CHEESE CAKES. 


Two eggs, two tablespoonfuls flour, two ounces of 
melted butter, and two of grated cheese. Mix all well 
together, and bake in patty pans for fifteen minutes. 
These are very savory little cakes for either lunch or tea. 


PANCAKES. 


RICE PANCAKES. 


One cup of cold boiled rice, one pint of flour, one tea- 
spoonful of salt, two eggs beaten lightly, and milk enough 
to make this a thick batter; beat all together well and 
bake on a hot griddle. 


BREAD PANCAKES. 


Break the bread in small pieces, and soak in cold milk ; 
when soft, add two teaspoonfuls of baking powder, one 
of salt, and flour for a good batter. 


BUCKWHEAT PANCAKES. 


Mix “over night” with warm water, a little salt, anda 
tablespoonful molasses, one pint buckwheat, flour to the 
usual consistency of pancakes. When ready to bake for 
breakfast, add one tablespoonful baking powder ; bake im- 
mediately. 

HOMINY PANCAKES. 


One quart of milk, one teaspoonful of salt, and two cups 
of cold boiled hominy beaten smooth. Work them well 
in, then add one cup flour into which has been thoroughly 
mixed a teaspoonful of baking powder, and last of all add 
three well beaten eggs. Cook immediately after mixing. 
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OATMEAL PANCAKEHS. 


One pint of fresh oatmeal, one quart of water, let stand 
over night; in the morning add one teaspoonful of fine 
salt, one tablespoonful of sugar, one tablespoonful of bak- 
ing powder, and one pint of fine flour. If the above pro- 
portions make a batter too stiff, add more water. 


GRAHAM PANCAKES. 


Mix together two cups graham flour, one cup wheat 
flour, one teaspoonful salt, and one tablespoonful baking 
powder. Then add three well beaten eggs, one table- 
spoonful lard, and three cups sweet milk. Cook imme- 
diately. 

CRACKER PANCAKES. 


To one beaten egg, add two pounded crackers, a pinch 
of salt, and milk enough to make a thin batter. 


STALE BREAD PANCAKES. 


Take stale bread, soak it in water till soft, strain off 
the water through a colander, beat the bread crumbs 
lightly with a fork; to one quart of soaked crumbs add 
one quart milk, one quart of flour, and four eggs. 


FLOUR PANCAKES. 


Mix with one quart flour, three teaspoons baking pow- 
der and one teaspoon salt. Then add one tablespoon 
melted butter, three well beaten eggs, and milk enough to 
make a batter of proper consistency. Bake immediately, 


SPINE 
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EGGLESS PANCAKES, 


One quart sour or buttermilk, two small teaspoonfuls 
soda, one teaspoonful salt. Flour to make a tolerably 
thick batter. Stir until smooth, no longer, and bake im- 


mediately. 


CORN MEAL FLAPJACKS. 


One quart sour milk, two eggs beaten light, one tea- 
spoonful salt, one teaspoonful soda dissolved in hot water, ~ 
two tablespoonfuls molasses, one tablespoonful melted 
lard, one-half cup flour, and meal enough to make a batter. 


RISEN BATTER CAKES. 


Three cups white Indian meal, one cup white flour, one 
tablespoonful butter, melted and added in the morning; 
one quart milk, four tablespoonfuls of yeast, one teaspoon- 
ful soda, dissolved in hot water and added in the morn- 
ing; one teaspoonful salt. Mix over night. 


RICE FLOUR PANCAKES. 


One quart new unskimmed milk, three eggs, whites and 
yolks beaten separately and very stiff, one teaspoonful 
salt, rice flour. Mix the beaten yolks with the milk, add 
the salt, then rice flour to make a batter; lastly, whip in 
the stiffened whites very lightly, and bake immediately. 


RICE AND CORN MEAL WAFFLES. 


One cup cold boiled rice, one-half cup white flour, one- 
half cup corn meal, two eggs well whipped, and milk to 
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make a soft batter, one tablespoonful melted butter, one- 
half teaspoonful soda, dissolved in hot water; one tea- 
spoonful salt. Beat the mixture smooth before baking. 
Be especially careful in greasing your irons for these waf- 
fles, as for all which contain rice. 


iis Wael Doin. 


CREAM FRITTERS. 


One and one-half pounds of flour, four beaten eggs, 
one pint of milk, one teaspoonful of salt, one pint of cream, 
Stir together and fry in small cakes, 


JELLY FRITTERS. 


One seant cup of sponge cake crumbs—very fine and 
dry; one cup boiling milk, four eggs, two tablespoonfuls 
powdered sugar, one teaspoonful corn-starch, wet ina little 
cold milk; two tablespoonfuls currant jelly. Soak the 
cake-crumbs in the boiling milk, and stir in the corn- 
starch. Heat all together to a boil, stirring all the time. 
Beat the yolks light, and add to this as it cools, with the 
sugar. Whip in the jelly, a little at a time, and put in the 
whites beaten to a stiff froth. Fry immediately. 


CORN FRITTERS. 


One cup of milk, three eggs, one pint of green corn 
grated, a little salt, and flour enough to form a batter. 
Beat the eggs, the volks and whites separate. To the 
yolks of the eggs add the corn, salt, milk and flour; beat 


the whole very hard ; then stir in the whites, and drop 
133 
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the batter, a spoonful at a time, into hot lard, and fry 
them on both sides, of a light brown color. 


CEREALINE FRITTERS. 


Take cold boiled cerealine, cut info diamonds, dip in 
batter and fry a delicate brown. Serve with maple syrup. 


: APPLE FRITTERS. 


Chop six apples pared and cored to the size of small 
peas. Dissolve one teaspoonful of soda in one pint of 
sour milk, beat three eggs and mix, adding flour to make 
a batter, not very stiff, and stir in apples thoroughly ; fry 
in hot lard. 

EGG FRITTERS. 


Six eggs, one quart sweet milk, three cups flour, two 
teaspoonfuls baking powder sifted into-the flour while 
dry, and a little salt. Stir the milk in with the yolks, 
then add the flour which has previously been mixed with 
the baking powder, put in the salt, and finally the whites. 
Beat all together very hard and fry at once. 


SQUASH FRITTERS. 


Cook three small squashes till tender ; mash and drain 
them well; season with pepper and salt. Add one cup 
of milk or cream, the yolks of two eggs, flour to make a 
batter, and stir in the well-beaten whites of the eggs. 
Fry in hot lard. 
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BREAD FRITTERS. 


Soak stale pieces of bread in good rich buttermilk, 
mash all up smooth, then add a little salt, and flour enough 
to make a good batter, quite stiff; lastly add two tea- 
spoonfuls of soda dissolved in hot water. Fry as for 
common fritters. 


CEREALINE CUSTARD FRITTERS. 


One cup cerealine, six eggs, three-fourths pint milk and 
cream mixed, three-fourths cup of sugar. Beat the milk, 
cream, sugar, and eggs together, and strain; then add the 
cerealine ; put it into a bowl, and set it in a saucepan 
with boiling water to reach half way up to the sides of the 
bowl; steam very gently for about twenty-five minutes ; 
take it out and set it onice to cool; cutit in pieces about 
two inches long and one inch wide; dip into common 
batter, and fry to a gold color in plenty of hot lard. 
Sprinkle with sugar and serve. | 


SNOW FRITTERS. 


Stir together milk, flour, and a little salt, and make a 
rather stiff batter; add new-fallen snow in the propor- 
tion of a teacup to a pint of milk; have the fat hot be- 
fore stirring in the snow, and drop the batter into it with 
a spoon, or bake like pancakes on a hot gridale. 


APPLE FRITTERS. 


One cup of sweet milk, one tablespoonful of sweet light 
dough dissolved in milk, three eggs beaten separately 
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one teaspoonful of salt, one and a-half teacups of flour, 
one tablespoonful of sugar, and the grated peel of a lemon, 
peeled apples, sliced without the core; drop into hot lard 
with a piece of apple in each one; sprinkle with pow-’ , 
dered or spiced sugar. Let stand five minutes after 
making and they will be delicious. 


‘ BANANA FRITTERS. 


Take six bananas and strip off the skins; slice in 
halves lengthwise; proceed as for apple fritters, omitting 
the lemon peel. 


PINE APPLE FRITTERS. 


Take twelve slices of very fine preserved pineapple ; 
put them in a vessel with powdered sugar, and one glass 
of brandy ; steep one hour; drain, and dip them in batter, 
then let them drop one at a time in plenty of lard made 
hot for the purpose; fry toa light color; drainthem ona 
cloth; dish them up on a folded napkin, and sprinkle 
with plenty of powdered sugar. ~ 


POTATO FRITTERS. 


One cup mashed potatoes, one-half pint milk, two eggs, 
one tablespoonful flour and a piece of butter. Drop in 
boiling lard. 

ORANGE FRITTERS. 


One pound flour, one pint milk, a pinch of salt, one- 
fourth pound melted butter, and three eggs beaten very 
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light. Prepare four oranges by removing the yellow tind 
and every particle of white pith ; divide into small pieces 
without breaking the skin. In each spoonful of batter 
put a piece of orange, and fry a golden brown; sift pow- 
dered sugar over as soon as taken from the pan. 


SALSIFY FRITTERS. 


As you scrape and clean each root, throw it into cold 
water to which you have added a tablespoonful of vine- 
gar, this will prevent them from turning black, which 
will occur if they are exposed to the air. After they are 
all scraped boil them until tender, then, after draining 
well, mash them through a colander to a smooth paste, 
picking out all stringy parts. Moisten this pulp with 
milk, then season it with butter, salt, pepper, and beaten 
egg. Form the mixture into small cakes, then dip them 
into beaten egg, then in cracker crumbs, and fry in boil- 
ing lard. 

HOMINY CROQUETTES. 

To acup of cold boiled hominy add a tablespoon of 
melted butter; stir well, then add gradually a cup of 
milk, stirring and mashing the hominy until it becomes 
a soft, smooth paste ; then add a teaspoon of white sugar 
and a well beaten egg. Koll in oval balls with floured 
hands, roll in beaten eggs, then in bread crumbs, and fry 
in boiling lard. 

RICE CROQUETTES. 


Boil one-half pint of rice in a quart of sweet milk, with 
a little salt, until soft; add half a cup of butter, two 
I 
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beaten eggs, and a little corn meal; make them any shape 
you fancy, and drop them into hot lard. 


CEREALINE CROQUETTES. 


Take one and one-half pints milk and one-half pint of 
scalded cerealine (cold); add one-half pint of sugar, one 
and one-half cupfuls of cerealine, three eggs, one-fourth 
teaspoonful of vanilla, and one-fourth teaspoonful of bak- 
ing powder ; mix thoroughly; form in shape three inches 
long ; roll them in cerealine, and fry brown in hot grease. 
Serve with cream sauce. 


CEREALINE PANCAKKHS, 


Take one cup cerealine, seven eggs, one teaspoonful 
baking powder, one pint flour, a little salt, and milk to 
make a thin batter. Beat the whites and yolks of the 
eggs separately. Add the yolks and then the whites 
and flour alternately, until the batter is the right consist- 
ency. Grease the frying-pan, pour in a ladleful of batter, 
and fry quickly. Roll the pancake up, and lay itona 
hot dish. Putin more lard and fry again. Serve one- 
half at a time. Serve with butter and maple syrup. 


PUDDINGS. 


In making puddings always beat the eggs separately, 
straining the yolks and adding the whites the last thing. 
If boiled milk is used, let it cool a little before adding 
the eggs; when fruit is added stir it in at the last. 
Raisins are better to le in water (hot) one or two 
minutes until they are plumped. 

Let the several ingredients be each good and fresh of 
its kind, as one stale article, particularly eggs, will taint 
the whole composition. Have the moulds and pudding 
cloths carefully washed when used, lay them aside sweet 
and thoroughly dry. Puddings are either boiled, baked, 
or steamed ; rice, custard, bread and fruit puddings re- 
quire a moderate heat; corn starch and batter, a rather 
quick oven. Always bake them as soon as mixed. Boiled 
puddings must be kept on a quick boil, and put into 
plenty of boiling water. A pudding in which there is 
much bread must be loosely tied, to allow room for swell- 
ing. A batter pudding should be tied up firmly. Moulds 
should be quite full, well buttered and covered with a 
fold of paper or two floured and buttered. Eggs for 
puddings must be used in greater quantities when of small 
size, The yolks and whites, if the pudding is wanted 
particularly white and nice, should be strained after 


being separately well beaten. 
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Puddings may be steamed with advantage, placing the 
mould in the steamer, and keeping the water boiling 
under it. When the pudding cloths are to be used, dip 
them in hot water and dredge them with flour. To pre- 
vent a pudding boiled in a cloth from sticking to the 
bottom of the saucepan, place a saucer underneath it, if 
a mould ig used this precaution is unnecessary. For dish- 
ing a boiled pudding as soon as it comes out of the pot, 
dip it into a basin of cold water, and the cloth will then 
not adhere to it. Great expedition is necessary in send- 
ing puddings to the table, as by standing they quickly 
become heavy, batter puddings particularly. Remember 
that sugar, butter, and suet become liquids in boiling; it 
is from their excess that puddings often break. Be there- 
fore rather sparing of sugar; for if you have much syrup 
you must have more eggs and flour, which makes pud- 
ding heavy. It is often the quantity of sugar that makes 
tapioca and arrowroot troublesome to keep in shape when 
moulded. 

As a rule, boiled puddings require double the time as 
for baked. Steaming is safer than either boiling or bak- 
ing, as the pudding is sure to be light and wholesome. 
Rice or other grain puddings must not be allowed to boil 
in the oven before setting, as the ingredients will separate 
and never set, so never put them in a very hot oven. 
Suet for puddings must be fresh and free from fibre. 
Dates are an excellent substitute for sugar in graham or 
any other pudding. 
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PINEAPPLE PUDDING. 


Butter a pudding-dish, and line the bottom and sides 
with slices of stale cake (sponge cake is best); pare and 
slice thin a large pineapple, place on the dish first a layer 
of pineapple, then strew with sugar, then more pineapple 
and so on until the dish is full (nearly) ; pour over a small 
teacup of water, and cover with slices of cake which have 
been dipped in cold water ; cover the whole with a but- 
tered plate, and bake slowly for two hours. 


GINGER PUDDING. 


One egg, one cup of molasses, half a cup butter, half 
cup of fruit, half cup of hot water, one tablespoonful of 
ginger, one teaspoonful of soda. Stir stiff and steam one 
hour. 

SIR JOHN A. PUDDING. 


One pint bread crumbs, one cup sugar, one quart sweet- 
milk, yolks of four eggs well beaten, butter the size of 
an egg, grate the rind of one lemon and add the whites 
of the eggs, beaten to a froth, and one cup white sugar, 
to be spread on top of the pudding after it has been 
baked until done; set it in the oven a few minutes and 
serve with butter. 


EGGLESS PLUM-PUDDING. 


Half pound grated bread, quarter pound chopped suet, 
one tablespoonful flour, half pound of currants, three 
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ounces sugar, one glass of brandy, milk enough to make a 
stiff batter. Boil in a cloth four hours. — 


BISCUIT PUDDING. 


One quart milk, three soda biscuits, six eggs, butter 
size of an egg, spice and raisins to taste. 


SUET PUDDING. 


Two cups of finely chopped suet, one cup of molasses, 
three cups of milk, six cups of flour, two teaspoonfuls of 
soda, and fruit and spice to taste. Steam three hours. 


CHEAP PUDDING. 


Nine eggs, yolks and whites beaten separately, one 
pint milk, one spoonful of flour to each egg. Boil an 
hour. 


BATTER PUDDING. 


Four eggs well beaten, mix with them half a pint of 
milk, and add by degrees one half pound flour. When 
the batter is perfectly stiff, thin it with another half pint 
of milk, flour well a wet pudding cloth, pour the batter 
in, and leave room to swell, tie it securely and put it in a 
pot of fast boiling water. Boil one hour anda half. To 
be eaten with wine sauce. 


SAGO PUDDING. 


One half pint milk, three tablespoonfuls sago, two ounces 
sugar, four eggs, two ounces butter; put the milk and 
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sago over the fire and let it simmer for fifteen minutes, 
then stir in the butter and sugar. Bake an hour. 


DORA’S CREAM PUDDING. 


One cup sour cream, three cups flour, one ege, one tea- 


spoonful soda and a little salt. Steam half an hour. 


YANKEE PUDDING. 


Four eggs, one tablespoonful butter, one cup sugar, one 
half teaspoonful ginger, two cups cold grits, and enough 
milk to soften. Beat together and bake. To be eaten 
with foaming sauce. 


PLUM PUDDING. 


One cup of bread crumbs, one cup butter, one cup 
sugar, one cup milk, one cup raisins, one half cup wine, 
four eggs, salt, cloves, cinnamon, allspice, mace, nutmeg. 
Bake one hour and a half. Wine sauce. 


FAIRY PUDDING. 


Beat the whites of ten eggs toa stiff froth, the yolks 
with three-quarters of a pound of white sugar, juice and 
rind of one lemon; mix all together lightly. Butter a 
dish that will just hold it, and bake fifteen minutes. 


OMELETTE PUDDING. 


One cup flour, one pint milk, one tablespoonful sugar, 
butter the size of a walnut. Scald milk, flour and butter 
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together. After the batter is cold stir in the yolks of five 
egos. Stir in the froth of the whites just before baking. 
Bake in a quick oven. Wine sauce. 


CHOCOLATE CREAM PUDDING. 


Soak one box of gelatine an hour in cold water, just 
enough to cover it. Put one quart of rich cream into a 
basin. Scrape two ounces of French chocolate and mix 
with eight spoonfuls of sugar, wet this with two table- 
spoons of the boiling cream, and rub with the bowl of the 
spoon until a smooth paste. Then stir this to the boiling 
milk, and all into the gelatine. Beat the yolks of ten 
eggs well, add these, stir three minutes, when take from 
the fire and strain. Set the basin in a pan of ice-water, 
stirring for ten minutes, when add two teaspoonfuls 
vanilla, and put in blancmange moulds. Set away on ice. 
Serve with sweetened whipped cream. 


ARROW ROOT PUDDING. 


Mix a teaspoonful of arrow root in two of cold milk; 
pour it into a pint of boiling milk, in which dissolve a 
teacupful of white sugar; stir it constantly, and add a 
little spice, and four eggs. Bake it half an hour in a dish 
lined with paste. 

FIG PUDDING. 


Half pound figs, one cup suet, half cup grated bread 
crumbs, one tablespoon of sugar, three eggs, one cup milk ; 
chop the suet and figs very fine; add spice to taste, and 
a glass of wine. Boil three hours, Wine sauce, 
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EGG PUDDING, 


Mix together thoroughly the yolks of eight and the 
whites of three eggs well beaten, half a pint of rich cream, 
half a pound of sugar, a little flour, a little grated nut- 
meg, and a glass of brandy, melt half a pound of butter, 
add the above to it when nearly cold, and put the whole 
into a dish lined with puff paste. Bake twenty minutes 
in a slow oven. 


PEACH PUDDING. 


Soak one cup bread crumbs in one pint boiling milk, 
add one tablespoonful of melted butter, one-half cup 
sugar and five beaten eggs. Mash two cups of peaches 
and stir in. Boil two hours. Serve with cream and 
sugar. 


ANGELS’ FOOD. 


Six eggs, one cup butter, two cups sugar, four cups 
flour, one teaspoon soda mixed in a little milk, one tea- 
spoon cream of tartar rubbed in the flour. Bake in jelly 
tins. Two cocoanuts grated, one small cake of chocolate 
grated, whites of four eggs beaten some, but not to a stiff 
froth, two pounds sugar, one tumbler water. Boil sugar 
and water until it is thick, then beat in the eggs until it 
is white, then divide in three parts; into one part mix 
cocoanut flavored with lemon, in the next part chocolate 
flavored with vanilla. Place thus in alternate layers 
between the cake; when it is filled up high, ice over the 
top with the third part, and sprinkle over it some of the 
cocoanut which you have left for that purpose. 
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FAIRFIELD PUDDING. 


One cup finely chopped suet, two eggs, three tablespoon- 
fuls of sugar, one cup milk, one cup raisins, one cup cur- 
rants, one-half nutmeg, two teaspoonfuls baking powder, 
and flour enough to make a batter. Boil two hours and 
and a half. | 

. CREAM PUDDING. 

One quart milk, six eggs, one pint flour, two table- 
spoonfuls sugar, a little salt. Ifyou have cream, use one 
pint, and a pint of milk. 


EVERY DAY PUDDING. 


One quart milk, six eggs, eight tablespoonfuls flour, 
and a little salt. Bake half an hour. 


CHOCOLATE PUDDING. 


Half a cake of chocolate, vanilla to flavor, scant half 
pint of soda cracker crumbs, butter size of an egg, one 
half pint boiled milk, whites of six eggs, half cup of sug- 
ar, salt to taste; boilin a mould for onehour. Serve 
hot. 


HOMINY PUDDING. 


One cup of cold boiled hominy, two cups of milk, one 
tablespoonful sugar, one teaspoonful butter, a pinch of 
salt, two egos. Work the melted butter well into the 
hominy, mashing all lumps, then the beaten yolks, next 
sugar and salt, then gradually the milk ; lastly the 
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whites. Beat until perfectly smooth, and bake in a 
greased pudding dish until delicately browned. 


POTATO PUDDING. 


One cup of sugar, one cup of butter, ten eggs, one pound 
and a half of potato mashed very fine, one gill of cream, 
half a nutmeg ; flavor with cinnamon, and brandy. Bake 
in a rich puff paste, in a quick oven. 


FLOUR PUDDING. 


Four eggs, two cups flour, one pint of sweet milk, two 
teaspoonfuls baking powder, one teaspoonful salt. Wine 
sauce. 


TAPIOCA CREAM PUDDING. 


Three tablespoons tapioca ; cover with water, and soak 
four hours ; pour off the water, put in one quart milk ; 
over the fire, when it boils, stir in the yolks of three eggs 
and alittle salt ; stir till it begins to thicken. Makea 
frosting of the three eggs, and spread over the top. Fla- 
vor to taste. 

MINERVA’S PUDDING. 


Put one quart pared and cored apples, half tablespoon- 
ful of sugar, half gill of water, a small piece of cinnamon, 
in a small porcelain-lined kettle ; cook, and then strain 
through a colander ; line a tin mould with bread crumbs, 
using melted butter tostick them on; put bread crumbs 
on top, after putting in the apple; bake it, and it will 
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turn out of the mould ; sauce of butter and sugar beaten 
to a cream. 


GOOD APPLE PUDDING. 


Pare and stew three pints of apples ; mash them, add 
four eggs, a quarter of a pound of butter, sugar and nut- 
meg,a grated lemon. Bake it on short crust. 


FARINA PUDDING. 


One quart milk, three tablespoonfuls farina, and two 
egos ; put the eggs, milk and some raisins on together 
and let them seald, then add the farina and let it cook 
twenty minutes, Sweeten and flavor with vanilla. 


BATH ONTARIO PUDDING. 


One pint grated bread crumbs, one quart sweet milk, 
yolks of four eggs, one cup of sugar, lump of butter the 
size of an egg, rind of one lemon. Bake in a dish and let 
cool, spread fresh raspberries over, add the beaten whites 
of the eggs, five tablespoonfuls of sugar, juice of one 
lemon. Bake a few minutes. 


COCOANUT BREAD PUDDING. 


Soak half a cup of desiccated cocoanut in boiling hot 
milk, for forty minutes, then add to it the usual bread 
pudding preparation (the quantity of the bread being 
about three times as much as the cocoanut). Flavor to 
taste. 
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LIGHT DOUGH DUMPLINGS. 


One pound of raised dough; make into small balls the 
size of an egg, with ounce of chopped suet, few currents 
and raisins; boil in plenty of water; serve with wine 
sauce. 


JIMS FAVORITE PUDDING. 


Grate the peel, and squeeze the juice of three lemons 
into one-half pound butter ; mix with care and add stale 
bread. Sweeten to taste, and bake on a light puff paste 


BREAD PUDDING. 


One quart of milk, one cup of bread crumbs, yolks of 
three eggs well beaten, the juice and rind of a lemon, one 
cup sugar, butter the size of an egg. Bake carefully un- 
til the mixture becomes a custard. Beat the whites of 
the eggs to a stiff froth for the frosting. 


LEMON PUDDING. 


Beat the yokes of two eggs with a teacupful of sugar, 
dissolve four tablespoonfuls of corn starch in a little cold 
water, and thin it out with boiling water, put in the juice 
of two lemons, and a little of the grated peel. Mix all 
together with a teaspoonful of butter. Bake fifteen 
minutes. Beat the whites of the eggs with a little sugar, 
and spread over the top, letting it brown slightly in the 
oven. 


150 DORA’S COOK BOOK. 


FIFTEEN CENTSPUDDING. 


Take the crust of a loaf of bread and fill with raisins. 
Boil in milk and water. 


HEALTHY PUDDING. 


Grate sweet corn ; to three cups of it add two quarts of 
milk, eight eggs, two teaspoons salt, one-half cup melted 
butter and a nutmeg. 


~ 


EXCELSIOR PUDDING. 


Three cups of flour, one cup of molasses, one cup of 
milk, one cup of suet, one cup of raisins, one teaspoonful 
of soda, and spices to taste ; boil two hours. To be eaten 
with brandy sauce. 


CORN MEAL PUDDING. 


Scald one cup of meal in a quart of milk; when cool, 
add two eggs, one-half cup of molasses, one teaspoon of 
allspice, one quart of milk, a pinch of salt. Bake slowly 
three hours. 


GRAHAM PUDDING. 


Three cups graham flour, one-half cup melted butter, 
one cup molasses, one cup sweet milk, two eggs, one cup 
raisins, two teaspoons soda, spice to taste. Steam two 
and one-half hours. Sauce. 


ROCK CREAM PUDDING. 


Boil a cup of the best rice till soft in new milk, sweet- 
ened with powdered sugar, and pile it upon a dish. Lay 
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on it in different places, square lumps of currant jelly, 
beat the whites of five eggs to a stiff froth, with a little 
powdered sugar, and flavor with vanilla. Add to this 
when beaten very stiff, a tablespoon of thick cream, and 
drop it over the rice, giving it the form of a rock of snow. 


FAVORITE PUDDING. 


Soak one cup of desiccated cocoanut in one pint of 
_ milk; boil; as soon as it boils add one pint of cold milk 
_ thickened with one tablespoonful of corn starch, a little 
butter and salt, three beaten egos, nutmeg and sugar to 


taste. 
DELICIOUS DESSERT. 


Cover the bottom of a large fruit dish with sliced 
orange; strew over it powdered sugar, then a thick 
layer of cocoanut, alternate orange and cocoanut until 
the dish is full, heaping cocoanut on top. 


COCOANUT PUDDING. 


One grated cocoanut, two quarts milk, six eggs, sugar 
to taste, one cup butter, add nutmeg after it is placed in | 
the oven; stir a couple of times as soon as it commences 


to form. 
EXCELLENT RICE PUDDING. 


One coffee cup rice, two quarts milk, eight tablespoons 
sugar, one teaspoon salt. Set the rice to soak in a pint of 
the milk twohours. Then add the rest of the ingredients. 
and bake slowly four hours, 


152 DORA'S COOK BOOK. 


SNOWFLAKE PUDDING. 


Pour one pint boiling water on half a box of gelatine, 
add the juice of one lemon, and two cups of sugar. When 
nearly cold, strain, add the whites of three eggs beaten to 
a froth, then beat the whole well together and put in a 
glass dish. Take the yolks of three eggs, one pint milk, 
one teaspoon cornstarch, flavor with vanilla, and cook as 
you always do soft custard, pour it around the jellied 
part, or serve separately as you prefer. 


SPONGE PUDDING. 


Three eggs, their weight each in butter, sugar and flour ; 
beat the eggs very light, add the butter, beaten to acream, 
and sugar and flour ; this will make four large cups ; fill 
them half full, and bake in a moderate oven ten minutes. 
Brandy sauce. 


POTATO STARCH PUDDING. 


Four heaping tablespoons of starch, one quart of milk, 
three eggs, and a little salt. Boil the milk, reserving a 
jittle to moisten the starch. Stir the starch to a smooth 
paste with the reserved milk, and put it into the boiling 
milk. Add the eggs, well beaten ; stir, and let it boil till 
very thick, which will be in three minutes ; then pour in- 
to a dish, and serve with wine sauce. 


CUP PUDDING. 
One pint of milk, six tablespoonfuls of flour, three eggs, 
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a little salt. Bake as long as a custard. Serve with 
sweetened cream. 


MARMALADE PUDDING. 


One-half pound of bread crumbs, six ounces beef suet, 
very finely chopped, mix the two together with three 
tablespoons of loaf sugar, the grated rind and juice of a 
lemon, and a teaspoon of soda, then gradually stir into the 
mixture three eggs, beaten up, and three tablespoons of 
marmalade ; pourinto a plain mould, and steamit for three 
and a half hours. Serve with wine sauce. 


MOUNT DADSON PUDDING. 


One quart of finely chopped apples, one quart of bread 
crumbs, one-half cup suet, chopped very fine ; one cup of 
currants, the juice and rind of two lemons, four well 
beaten eggs. Mix thoroughly. Put the mixture ina well 
greased pudding mould and steam three hours. Serve 
with wine sauce. 


RICE MERINGUE. 


One cup rice; boil in one pint of water; add one pint 
milk, yolks of three eggs, juice and grated rind of one 
lemon, sugar to taste; after baking beat whites of the 
eggs to a stiff froth ; add one cup sugar; spread over the 
pudding and brown in the oven. 


SPONGE PUDDING, 


One-fourth pound each of flour, butter and sugar, one 
quart of milk, twelve eggs ; mix butter, flour, and sugar 
5) 
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together, add to the milk, and boil until it thickens ; 
when cool add first the yolks of the eggs, then the whites, 
beaten to a stifffroth. Place the pudding dish ina pan 
partly filled with water in the oven and bake near an hour. 
For the sauce, three-fourths cup butter, two cups sugar, 
one cup wine. Beat butter and sugar to a cream, add the 
wine, a spoonful ata time, and put the dish in a pan of 
hot water to dissolve. This makes a light, delicious pud- 
ding. 
RHUBARB PUDDING. 


Prepare the stalks as for pies; cover the bottom of a 
buttered pudding dish with slices of bread and butter ; 
cover with the rhubarb cut in short pieces; sprinkle 
abundantly with sugar; then put on another layer of 
bread and butter, and soon until your dish isfull. Cover 
and steam, while baking, half an hour. Remove the lid 
and bake ten minutes. To be eaten hot with sauce. 


BLACKBERRY PUDDING. 


One pint of molasses, one quart of flour, one teaspoon 
soda, one tablespoon salt, three pints of blackberries. 
Boil three hours. Brandy sauce. 


NICE LEMON PUDDING. 


One small cup butter,two cups sugar ; mix very smooth, 
adding the grated rind of two lemons, yolks of six eggs, 
juice of the lemons, six small crackers dissolved in one 
pint of milk; bake. Make a meringue of the six whites 


* 
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beaten stiff, and six tablespoons sugar. Spread over the 
pudding and brown in the oven. 


COCOANUT PUDDING. 


Grate the nut fine. One pound of sugar, two table- 
spoons grated bread, half a pint of cream, four eggs, two 
tablespoons melted butter ; flavor with wine. Bake ina 
rich, thin paste. 


PRUNE PUDDING. 


Heat a little more than a pint of sweet milk to the boil- 
ing point, then stir in gradually a little cold milk in 
which you have rubbed smooth two dessert spoonfuls 
cornstarch ; sweeten to taste, add three well beaten eggs, 
a teaspoonful butter, and a little grated nutmeg. Let 
this come to a boil, then pour it in a buttered pudding 
dish, first adding a cup of stewed prunes, with the stones 
taken out. Bake twenty minutes. Serve with sauce. 


PRETTY PUDDING. 


One pound of red currant juice, two pounds of water, 
three-fourths of a pound of sugar, one teaspoon of ground 
cinnamon, one-fourth of a pound of cornstarch dissolved 
in water. Let this boil until it thickens, then pour into 
a mould that has been rinsed in cold water. When cold, 
turn out and eat with cream. 


° SNOW PUDDING. 


Pour one pint of boiling water on one-half box of gela- 
tine; add the juice of one lemon and two cups of sugar. 
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When nearly cold, strain; add the whites of three eggs 
beaten to a froth, beat the whole together, put in a mould 
and set on ice. With the yolks of the eggs, one pint of 
milk, one tablespoonful of sugar, one tablespoonful of | 
corn-starch, make a boiled custard, and flavor it with 
almonds. Serve cold by pouring the custard around por- 
tions of the snow ; place in saucers. 


GRANDPA’S PUDDING. 


Put in a tin pail two quarts skimmed milk, and set in 
a kettle of boiling water; when it comes to a boil, stir 
into it one pint of corn meal; take from the fire and add 
one cup molasses, one teaspoon salt, and one tablespoon 
vanilla ; bake in a buttered cake pan. Serve with milk 
sauce. 

CUSTARD PUDDING. 

Three teaspoonfuls butter, two tablespoons flour, two 
tablespoons sugar, four eggs, one cup milk. Let the milk 
come toa boil. Beat the flour and butter together; add 
to them, gradually, the boiling milk, and cook eight 
minutes, stirring often. Beat the sugar and the yolks of 
the eggs together. Add to the cooked mixture, and set 
away to cool. When cool, beat the whites of the eggs to ~ 
a stiff froth, and add to the mixture. Bake twenty 
minutes in a buttered pudding dish. Serve with cream 
sauce. 


ONE-TWO-THREE-FOUR PUDDING. , 


One cup butter, two cups sugar, three cups flour, four 
egos (beaten separately), one cup sweet milk, and two 
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teaspoons baking-powder ; flavor with nutmeg and bake 
in a pudding mould ; leave in mould until next day, when 
steam for three quarters of an hour over a kettle of boil- 
ing water and serve with hot sauce. 


~~ 


ENGLISH PLUM PUDDING. 


Three and one-half cups flour, one teaspoon soda, one 
cup milk, a little salt, one cup suet, one cup raisins. 
Steam three hours. Brandy sauce. 


LEMON APPLE DUMPLING.,. 


Nine tablespoonfuls of apples, grated; one lemon, 
grated peel, pulp and juice; two-thirds cup of butter, 
three eggs, sugar to taste; bake with upper crust. 


APPLE DUMPLINGS. 


Take light bread dough and shorten with a little but- 
ter. Roll, and cut into balls the size of dumplings. 
Drop three into boiling water, with a little salt added, 
and boil until done. Have ready a dish of apple sauce, 
break open the dumplings, and spread the sauce. Put 
them together again, and serve with cream and sugar. 


DORA’S CHOCOLATE PUDDING. 


Stir four tablespoonfuls of grated chocolate into a quart 
of boiling milk. When it issmooth add beaten yolks of 
five eggs, and two tablespoonfuls of corn starch dissolved 
in a little milk. Stir until it thickens, and flavor to 
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taste. Pour the mixture into a pudding dish and bake 
till well set. Beat the whites of five eggs very light, and 
add five tablespoonfuls of powdered sugar; spread over 
the top and bake to a light brown. 


HASTY PUDDING. 


Split a few crackers, lay the surface over with raisins, 
and place the halves together again; tie them closely in 
a cloth, and boil fifteen minutes in milk and water. 
With a rich sauce this is lovely. 


BIRDIE’S COTTAGE PUDDING. 


One cup buttermilk, one-half cup white sugar, a piece 
of lard the size of a butter-nut, one teaspoonful of soda, 
and flour to make a batter thick as a stirred cake. 


CRANBERRY PUDDING. 


Pour boiling water on a pint of bread-crumbs, melt a 
tablespoonful of butter and stir in. When the bread is 
softened, add two eggs, and beat thoroughly with the 
bread. Then put in a pint of stewed fruit and sweeten 
to taste. Bake half an hour in a hot oven. 


NEW YEAR'S PUDDING. 


One quart of baker’s bread cut in slices and freed of all 
crust, one-third of a cupful of butter, half a cupful of 
orange marmalade, two ounces of chopped citron, one cup- 
ful of stoned raisins, one cupful of currants, one quart of 
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milk, five eggs, half a teaspoonful of salt and half'a cup- 
ful of sugar. Butter a mould that will hold about three 
quarts, and sprinkle the bottom and sides with currants 
and chopped citron. Beat together the eggs, sugar and 
salt, and add the milk to them. Butter the slices of bread 
and spread them with a thin layer of marmalade. Dip 
each slice of bread in the custard and then arrange the 
slices on the bottom and sides of the mould. Sprinkle 
with citron, currants and raisins, and then put in another 
layer of bread and fruit. Continue in this way until all 
the materials have been used. 

Pour the remaining custard over the pudding, cover the 
mould and set it away in a cold place for three or more 
hours. Steam for an hour anda quarter just before serv- 
ing time, and turn out gently on a flat dish, lifting the 
mould slowly and carefully. Pour imperial orange sauce 
over the pudding. 


CHRISTMAS PLUM PUDDING, “NEW YORK 
STYLE.” 


One quart of cracker crumbs rolled very fine, three pints 
of milk, six eggs, half a cupful of finely chopped suet, one 
pound of stoned raisins, one pound of currants, one quar- 
ter of a pound of chopped citron, two cupfuls of sugar, 
one teaspoonful of salt, one dessert spoonful each of ground 
clove and cinnamon, and one grated nutmeg. Stone the 
raisins in this way :—Put half a cupful in a bowl and pour 
boiling water over. Let them stand for a few moments, 
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then pour off the water and it will be found an easy mat- 
ter to remove the stones. 

Do all the raisins in this manner ; when too many are 
put in the water at once some are likely to lose their fine 
flavor, and it may also be said that the work will be 
harder if the water is allowed to cool. Now chop the cit- 
ron, roll the crackers and put them in a large bowl, have 
the milk dlightly warm—not-hot—and pour it over the 
crackers. Beat the eggs till they are light, add the sugar 
to them, and beat a little longer; then add this mixture 
and the salt and butter to the cracker and eggs. Now add 
the spice and fruit. Turn into a well buttered pudding- 
pot and bake for seven hours in a very slow oven. Serve 
with wine sauce. This pudding can be baked a week be- 
fore it is to be used. Steam it for an hour or two when 
it is to be served. The pudding-pot used should hold al- 
most a gallon, and be eight or ten inches deep. 


MOLASSES PUDDING. 


One cup of molasses, one cup of sour milk, one-half cup 
sugar, two teaspoonfuls of butter, two teaspoonfuls of 
saleratus, one teaspoonful of ginger, same of cinnamon, 
five teaspoonfuls of flour, one egg ; bake in a shallow tin. 
Sauce—One pint of milk or cream, one-half cup sugar, 
white of one egg, beaten lightly ; one teaspoonful of corn 
starch ; flavor with nutmeg. Boil one minute. 


MOONSHINE. 


Beat the whites of six eggs into a very stiff froth, then 
add gradually six tablespoons of powdered sugar, beating 
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for not less than fifteen minutes ; then beat in one heap- 
ing tablespoonful of preserved peaches cut in tiny bits. 
In serving pour in each saucer some rich cream sweeten- 
ed and flavored with vanilla, and on the cream place a 
liberal portion of the moonshine. ‘This quantity is enough 
for eight persons, 


CLEVELAND PUDDING. 


Mix four ounces of rice flour smoothly and gradually 
with a quart of cold milk ; put into a saucepan, with a 
quarter of an ounce of clarified isinglass, the thin rind of 
half a lemon, four bitter almonds, blanched and pound- 
ed, and four ounces of sugar. Boil and stir briskly until 
quite thick ; take out the lemon rind and pour the mix- 
sure into a damp mould. When it is firmly set, turn ona 
glass dish, pour melted currant jelly round it, and serve 
with rich boiled custard. 


AMBROSIA. 


Six sweet oranges, peeled and sliced (seeds, and as 
much of the core as possible taken out), one pineapple, 
peeled and sliced (the canned is equally good), and one 
large cocoanut grated ; alternate the layers of orange and 
pineapple with grated cocoanut, and sprinkle pulverized 
sugar over each layer. 


WILL’S CHOICE PUDDING. 


One large cup of fine bread crumbs soaked in milk, 
three-fourths cup sugar, juice and grated rind of one 
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lemon, six eggs, one-half pound stale sponge cake, one- 
half pound almond macaroons, one-half cup jelly, and one 
small tumbler of sherry wine, one-half cup milk poured 
upon the bread-crumbs, one teaspoonful melted butter. 
Rub the butter and sugar together, put the beaten yolks 
in next, then the soaked bread-crumbs, the lemon juice 
and rind, and beat to a smooth light paste before adding 
the whites; butter your mould very well and put in the 
bottom a light layer of dry bread-crumbs ; upon this a 
layer of macaroons, laid evenly and closely together. Wet 
this with wine, and cover with a layer of the mixture, 
then with pieces of sponge cake spread thickly with jelly ; 
next macaroons wet with wine, more custard, sponge cake 
and jelly until the mould is full. Cover closely and — 
steam in the oven three-quarters of an hour, then remove 
the cover to brown the top. Serve witha sauce made of 
jelly, warmed, beaten up with two tablespoonfuls melted 
butter and a glass of sherry wine. 


PEACH PYRAMID. 


Cut a dozen peaches in halves, peel and take out stones, 
crack half the pits and blanch the kernels ; make a clear 
boiling syrup of one pound of white sugar, and into it put 
the peaches and kernels ; boil very gently for ten min- 
utes, take out half the peaches, boil the rest for ten min- 
utes longer, and take out all the peaches and kernels ; mix 
with the syrup left in the kettle the strained juice of 
three lemons, and an ounce of isinglass dissolved in a 
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little water and strained ; boil up once, fill a mould half 
full of this syrup, let stand until “set.” Add part of the 
peaches and a little more syrup, and when this is “ set,” 
add the rest of the peaches, and fill up the mould with 
syrup. This makes an elegant dessert dish. 


me DANANAS. 


Fil] a dish with alternate layers of sliced sponge cake 
and sliced bananas. Makea soft custard flavored with 
wine and pour over it ; beat the whites of the eggs with 
a little sugar and pour over the whole. 


PUDDING SAUCES. 


JELLY SAUCE. 


One-half cup currant jelly, one tablespoonful butter 
melted, one teaspoonful corn-starch, wet with cold water ; 
one glass sherry wine, three tablespoonfuls boiling water. 
Stir the starch into the boiling water, and heat, stirring 
all the time, until it thickens; add the butter and set 
aside until almost cool, when beat in, spoonful by spoon- 
ful, the jelly to a smooth pink paste. Pour in the wine, 
stir hard, and heat in a tin vessel, set into another of 
boiling water, until very hot. Pour over the pudding. 


CUSTARD SAUCE. 


One-half pint milk, two eggs, well beaten, half wine 
glass of brandy, one cup powdered sugar, stirred into the 
eggs, flavor with nutmeg, and vanilla. Heat the milk to 
boiling, and add by degrees to the beaten eggs and sugar ; 
put in the nutmeg, and set within a pot of boiling water. 
stir until it begins to thicken. Take it off and add the 
brandy gradually. Set, until it is wanted, ina pan of 
boiling water. 


PUDDING SAUCE. 


Two well beaten eggs, one-half cup butter, one cup 


sugar ; mix thoroughly, then pour in a wine glass of boil- 
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ing wine, stirring while pouring in, and flavor with 
almond. rit 
PLAIN PUDDING SAUCE. 


One cup sugar, one egg beaten very light, half a cup of 
hot milk. Pour over it just before going to the table. 


SHERRY WINE SAUCE. 


Two cups fine white sugar, one cup butter, one glass 
sherry wine, two eggs. Beat all this together for half an 
hour. Then scald it, but. do not boil. 


LEMON SAUCE. 


Three-quarters of a cup of butter, one and a-half cups 
of sugar, one egg, juice and grated rind of a lemon, all 
beaten well together. Just before serving, pour on the 
beaten mixture one pint of boiling water. 


HARD SAUCE FOR COTTAGE PUDDING. 


One cup sugar, one half cup butter; stir together until 
very light ; flavor with wine. Smooth the top with a 
knife and grate nutmeg over it. 


MILK SAUCE. 


One cup sugar, one cup butter, one cup milk, three 
eggs ; flavor with vanilla. 


BRANDY SAUCE (HARD). 


One half cup butter, two cups powdered sugar, one 
wine-glass brandy, one tablespoonful mixed spice. Warm 
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the butter very slightly, work in the sugar, and, when 
this is done light, the brandy and spice. Beat hard— 
shape into a mound, and set in a cool place until wanted. 


IMPERIAL ORANGE SAUCE. 


Put into a saucepan one cupful of sugar, half a cupful 
of boiling water and the grated rind of an orange. Boil 
the mixture rapidly for ten minutes. Do not stir it dur- 
ing this period, beat the yolks of eight eggs until they 
are thick and light. Pour the eggs into the boiling water 
at the end of the ten minutes, and cook the sauce six min- 
utes longer, beating all the while with an egg-beater. 
Gradually add a gill of orange juice, and cook two min- 
utes more. Take from the stove and beat for two min- 
utes and it will be ready for use. 


~ RUM SAUCE. 


One and one-half pints of water, one whole lemon, one 
teaspoonful of cloves, six tablespoonfuls of brown sugar, 
a little cinnaman ; boil for ten minutes, then strain it and 
add one half-glass of rum. 


WHIPPED CREAM SAUCE. 


Whip a pint of thick sweet cream, add the beaten 
whites of two eggs, sweeten to taste; place pudding in 
centre of dish, and surround with the sauce. 


PLUM PUDDING SAUCE. 


The yolks of three eggs, one tablespoonful of powdered 
sugar, one gill of milk, a very little grated lemon rind, and 
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two wineglassfuls of brandy. Separate the yolks, from 
the whites of three eggs, and put the former into a stew- 
pan ; add the sugar, milk and grated lemon-rind, and stir 
over the fire until the mixture thickens, but do not allow 
it to boil. Put in the brandy; let the sauce stand by the 
side of the fire to get quite hot; keep stirring it, and 
serve in a sauceboat or tureen. 


Pies, Tarts, and Pastry. 


PASTRY. 


Butter or lard should be sweet, fresh and solid. When 
freshly made butter cannot be had, work well two or 
three times in cuol fresh water. To prevent the juice of 
pies from soaking into the under crust, beat an egg well, 
and with a feather dipped into the egg, rub over the crust 
before filling the pies. When using green fruit which re- 
quires the juice to be thickened, fill the lower crust, 
sprinkle cornstarch evenly over, and put on the upper 
crust. This prevents the juice from running over, and 
when cold forms a jelly. Never fill pies until just before 
putting them into the oven. Just before putting on the 
upper crust, wet the rim of the lower, with a thick paste 
of flour and water, or egg and flour, and press the two 
crusts firmly together ; this will prevent that bane of all 
pastry cooks—a burnt pie. Bake fruit pies in a moderate 
oven, having a better heat at the bottom than at the top 
of the oven, or the lower crust will be soggy. 


FLAKE PIE CRUST. 


One-half cup lard to a pint of flour ; rub well together ; 
take water sufficient to make a dough (not too stiff); roll 
out and spread with butter ; fold over evenly and make a 
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~ second ford in the opposite dincction roll out again, being 
careful not to squeeze the butter any Ps 


/ 


PIE CRUST. 


One heaping teaspoon of baking powder, two quarts of — 
flour, one cup of lard, two cups of water, a pinch of salt, 
Mix well together. 


“PUFF PIE CRUST. 


One pound flour, one-half pound lard, one-half pound 
butter. Cut lard and butter together; rub one-third ot 
the shortening in the flour and wet with one ege beaten 
with enough cold water to make a dough the same con- 
sistency of the shortening, according to the weather. 
Roll the remainder of the shortening into the crust and 
set in a cool place until thoroughly chilled. 


CHICKEN PIE CRUST. 


Take one pint of flour and mix with it four table- 
spoons of baking powder, a pinch of salt anda cup of lard: 
Moisten with sweet milk sufficient to roll. Roll out once 
spread with butter, lap it over, and roll it again. It is 
then ready to put on the pie. 


GRAHAM FLOUR CRUST. 


Half a pound of graham flour, one cup sweet cream, a = 


little salt ; mix and roll and bake in the usual way, with — 
fruit between the crusts. 
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LIGHT CRUST FOR TARTS. 


Beat the white of an egg to a froth, then mix with it 
as much water as will make three-fourths of a pound of 
fine flour into a very stiff paste ; roll it very thin, then lay 
the third part of half a pound of butter upon it in little 
bits ; dredge it with some flour left out at first, and roll 
it up tight. Roll it out again, and put the same propor- 

tion of butter, and so proceed till all be worked up. 


PIE CRUST GLAZE. 


To prevent the juice from soaking through into the crust 
and making it soggy, wet the crust with a beaten egg, 
just before you put in the pie mixture. If the top of the 
pie is wet with the egg it gives it a beautiful brown. 


PUFF PASTE WITH BEEF SUET. | 


When you cannot obtain good butter for making paste, 
the following is an excellent substitute; skin and chop 
one pound of beef suet very fine, put it into a mortar and 
pound it well, moistening with a little oil, till it becomes 
as it were one piece, about the consistency of butter. 


MOCK MINCE PIES. 


Two small crackers pounded fine, three tablespoons 
vinegar, three tablespoons sugar, three tablespoons mo 
lasses, a bit of butter, spice and raisins to taste. 
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PORK APPLE PIE. 


ng Make your crust in the usual manner ; spread it over 
a large deep plate; cut some slices of fat pork very thin, 
also some slices of apple; place a layer of apples, and 
then of pork, with a very light allowance of allspice, pep- 
per, and sugar between,—three layers of each,—with 

. crust over the top. Bake one hour. 


MINCE PIES. 

Two pounds of beef cooked and chopped fine, one and 
a-half pounds beef suet, two pounds currants, two pounds 
raisins, one-half pound citron, two and a-half pounds 
chopped apples, two pounds sugar, juice of three lemons, 


one tablespoonful each cloves,cinnamon, and nutmeg, cider: 
to thin; use brandy to taste when making up the pies. 


MINCE PIES WITHOUT MEAT. 


One pound currants, one pound apples chopped fine, 
one pound sugar, one pound suet, one quarter pound 
chopped raisins, the juice of four oranges, juice of two 
lemons, spices to taste, and two glasses brandy. Mix in 
a pan and keep closely tied up. Excellent. 


CHERRY PIE. 


The common red cherry makes the best pie. A large 
deep dish is best. To each pie add four teaspoonfuls of | 
sugar, and dredge a little flour on the fruit before you 
lay on the upper crust, 
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CUSTARD PIE. 


Three eggs, one tablespoonful sugar, one and a-half 
pints of milk, a little salt, and some grated Ess This 
makes one large pie. 


APPLE CUSTARD PIE. 


One pint of stewed apples, a quarter of a pound of but- 
ter, one, cup rich cream, three eggs beaten very light? 
sugar and nutmeg to taste. Mix the ingredients together, 
and bake in a puff paste, in a moderate oven. 


ORANGE PIE. 


One scant cup white sugar, three egos, two tablespoons 
butter, juice and grated rind of one-half orange, juice and 
grated rind of one-half lemon, nutmeg to taste. Beat 
butter and sugar well together, then beat in the yolks 
of the eggs, and orangé and lemon ; put into pastry with- 
out top crust and bake. When done spread over them 
the whites of the eggs, beaten stiff with powdered sugar, 
return to the oven for a few moments to brown. 


RAISIN PIE. 


Boil one pound of raisins, one cup of molasses, and one 
cup of water for one hour; then add one tablespoonful of 
flour, a small piece of butter, and spice to taste. Bake 
with two crusts. 


SQUASH PIE. 


Six eggs, two cups sugar, one quart of milk, one quart 
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stewed squash, two tablespoonfuls of cinnamon, half a 


ee 


grated nutmeg. . 
| PUMPKIN PIE. 


| 


Five eggs, three cups white sugar, two-thirds of a cup 
of butter, two tablespoonfuls of ginger, one pint of strain- 
ed pumpkin, and a quart of new milk. This will pe 
three pies, 

APPLE MINCE PIE. 


Twelve apples chopped fine, six well beaten eggs, one 
cup rich cream, two cups raisins, spice to taste. 


POTATO PIE. 


Scald one quart of milk, grate in four large potatoes, 
and add four ounces of butter while the milk is hot. 
When cold add four well beaten eggs; spice and sweeten 
to your taste. Bake with under crust. 


COCOANUT PIE. 


One cup of desiccated cocoanut soaked in milk; two - 
tablespoons of cornstarch, three eggs, a little butter and 
salt, a little sugar, and the grated rind of half a lemon. 
Bake without upper crust. 


APPLE MERINGUE PIE. 


Stew nice cooking apples, mash until smooth and sea- 
son with nutmeg. Bake without a top crust, and when 
done, spread over the top a frosting made by beating the 
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whites of three eggs with three tablespoons of pulverized 
_ sugar. Replace in the oven and slightly brown. | 


EXCELLENT MINCE PIE. 


Two pounds of boiled tongue, four pounds of suet, six 
pounds of currants, three pounds of chopped apples, the 
juice and rind of two lemons, a pint of sweet wine, one 
pound of citron, one pound of orange and lemon peel. 
Flavor to taste with nutmeg, cloves and mace. 


ELDERBERRY PIE. 


One-half pint of berries to a pie, one tablespoon of good 


vinegar, two tablespoons water, a little sifted flour, sweet- 
en and flavor to taste. 


SALT PORK APPLE PIE. 


Line a tin basin with pastry; nearly fill it with tart 
quartered apples; season with pepper, and cover with 


thin slices of salt pork. Put a paste on top, and bake an — 


hour in a moderate oven. 


COCOANUT PIE. 


One-half pound grated cocoanut, six ounces butter, 
three-fourths pound white sugar, whites of five eggs, one 
wine-glass sherry wine, one teaspoon grated nutmeg. 
Beat butter and sugar well; add the cocoanut with as 


little beating as possible ; then whip in the stiffened 


whites of the eggs quickly, and bake in open shells, 
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CURRANT AND RASPBERRY TART. 


For a tart line the dish, put in sugar and Fruit, lay - 


bars across and bake. 


TOMATO PIES. 


Peel and slice some ripe tomatoes. Sprinkle over a 
little salt, and let them stand a few moments ; pour off 
_ the juice, and sweeten, add half a cup of cream, one egg, 
nutmeg, and cover witha rich paste, and bake slowly 
forty minutes. — # 


CHICK’S FAVORITE PIE. 


_ Line a deep plate with a rich puff. paste, cover with 


raspberry jam, bake till done ; have ready the whites of | 


two eggs beaten to a stiff froth, with a tablespoonful of 
powdered sugar, cover the pie with that and return to 
the oven for five minutes till set, but not brown. 


DRIED PLUM PIE. 


Soak the plums, and stew them gently ; season them 


with spice and sugar to taste ; put-a puff paste on the ~ : 


plate, then put a layer of the plums, roll out a piece of 
paste thin, cover them, add another layer of plums, and 
cover for the last time. 


SWEET POTATO PIE, 


. Boil sufficient sweet potatoes to make a pint of the ~ 
pulp when rubbed through a colander, add a pint of milk, 
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a cup of sugar, the yolks of two eggs and a little Als a 
teaspoon of vanilla ; bake in a shallow tin lined with rich 
rust. When done beat the whites of the eggs with pow- 
dered sugar for the top, and brown it in the oven. » 


; 


RICH PIE. | a 


One cup rice, one quart boiling water, boil it until very _ 
soft ; remove it from the fire and add one quart, of milk, 
_a teaspoon of salt, five beaten eggs, a teaspoon of sifted 
nutmeg, sugar to taste ; and bake in deep pie-plates with 
an under crust and rim of pastry. 


ONE CRUST APPLE PIE. 


Line your plate with pastry, then quarter your apples ; 
fill your plate with them, sweeten with sugar, and bake 
until tender ; take out of the oven ; beat the whites of 
two eggs to a stiff froth, sweeten with one teaspoon pow- 
dered sugar, one-half teaspoon sifted nutmeg, spread it 
over the pie, place it in the oven again and brown 
lightly. | 

CREAM PIE NO. 1. 


One quart milk, two tablespoons flour, three tablespoons 
sugar, two tablespoons butter, three eggs; flavor to taste, 
bake with lower crust; beat . the whites to a froth, and 
put in a little sugar, spread on and let it brown. 


CREAM PIE NO. 2. 


One cup sugar, one egg, piece of butter size of an egg, 
one teaspoon soda dissolved in a cup of sweet milk ; add 
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| -. to this, when mixed together, two teaspoons cream of tar- 
ter rubbed in three eups of flour, and bake in three jelly 
tins. | “ , 
| THE CREAM FOR THE INSIDE. | 
One and one-half cups milk, when boiling add seven 
teaspoons corn-starch wet with cold milk ; let it scald a 
moment, then add two well beaten eggs, flour and sweeten 
to taste. Split the cakes when cold, spread them with the 
cream, and put together again like jelly cake. 


CREAM PIE NO, 3. 


To one pint milk, put two tablespoonfuls of corn-starch, 
two tablespoons of sugar, one egg, a pinch of salt ; flavor 
to taste, and bake in a rich crust. 


IRISH POTATO PIE. 


One pound mashed potato pressed through a coarse 
sieve, two cups sugar, one-half pound butter beaten to- 
gether, six eggs well beaten, one lemon, juice and rind, one 
teaspoon mace, one nutmeg. Bake without top crust. 


PUMPKIN PIE WITHOUT EGGS. 


One quart of boiling milk, two soaa crackers rolled fine, » 
Put to the boiling milk, two cups of strained boiled pump- 
kin, one cup sugar, a little salt and ginger. 


PINE-APPULE PIE. ‘ 


One cup sugar, one-half cup butter, five eggs, one cup _ 
sweet cream, one grated pine-apple. Beat butter and _ 
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pies. 


_-whipped up lightly. Bake with one crust. 


GRAPE PIE. 


Pop the pulps out of the skins into one vessel, and put 


| : the skins in another. Then simmer the pulp a little and 
run it through a colander to separate the seeds. Then put 


the skins and pulp together and they are ready for the 


RASPBERRY JELLY PIE. 


One cup jelly, two cups sugar, four eggs, one-half cup 


butter; cream the sugar and butter; beat the yolks of the 


egos until very light, mix with the sugar and butter, then 
the whites, last, the jelly. Bake three-fourths of an hour. 


LEMON PIE, No 1. 


Grate the rind of two lemons, then cut up the pulp, and 
mix it with the grated rind, the yolks of four well beat- 


en eggs, one cup sugar, one cup of water, two tablespoon- 


Fao Yo tr 


fuls flour ; put this mixture ontwo plates lined with paste, 


and bake till done. Take the whites and beat them with 


| four tablespoonstul powdered sugar till it can be cut 


with a knife. Spread over the pie, and put in the oven 


 toslightly brown. 


LEMON PIE, No. 2. 


The grated peel of one lemon, one tablespoonful corn- 
starch, one cup of white sugar, butter the size of an egg. 


Bake with top and bottom crust. 


4 
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LEMON PIE, No. 3. Saas 


Grate the outside of three lemons, two cups of white ; 


sugar, one half cup butter, six eggs beaten separately ; 
beat to a cream the butter, sugar and outside of the lem- 
ons, add one cup sweet milk and the juice of the lemons, 
put white of the eggs in last. 


LEMON PIE, No. 4. 


Four ounces of butter, one pint of cream, nine eggs, 


juice and rind of two lemons, three-fourths of a pound of 


sugar. Bake between two crusts. 


LEMON PIE, No. 5 


One and one-half cups sugar, one cup water, half a 
eracker, two tablespoons flour, one egg, juice and grated 
rind of one lemon. 


LEMON PIE, No. 6. 


Roll three good lemons until soft, take the juice out in- ; we 


to a dish, pick out the seed, chop the peel very fine, chop 
one cup of raisins; add the whole together, ‘with one and 


a-half cup of molasses ; stir it well, put in a little water — 


and flour ; do not hurry the baking, as it will run out. 
The above will make two pies. 


LEMON PIE, No. 7. 


Mix together the juice and grated rind of two lemons, 
two cups of sugar, and a cup of sponge cake crumbs ; beat 


all together until smooth and bake with one crust, 
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LEMON PIE, No. 8. 


bg 


ar 


~ Place a crust on a pie plate ; pare the rough skin off _ 


- from one lemon and cut the lemon into thin slices, laying 


them over the bottom of the plate ; stir a cup of sugar 
and flour together, and sprinkle over the lemon, then pour 


a cup of water over the whole ; place on an upper crust 


and bake until done. 


LEMON PIE, NO. 9. 


Sift towether one pint of flour with one large teaspoon 


baking powder; rub into the same one small cup shorten- 


ing, part lard and part butter; stir in enough cold water 
to make a dough just stiff enough to handle. Grate the 
yellow part of the rind off from two lemons, then remove 


the white part, leaving the lemon whole. Roll out a 


part (less than half) of the cvast and line your plate, 
slice some of the lemon (leaving the seeds out) working 
a layer on the crust, sprinkle in a third part of the yel- 
low grated peel and cover with sugar; roll more of the 
crust very thig and just large enough to cover the sugar, 


_ place thereon another layer of sliced lemon, grated peel 


and sugar; another thin crust, and a layer of sliced 


lemon peel and sugar, then a top crust all over; bake 
‘nicely and when done sprinkle with powdered sugar. 


BREAD APPLE PIE. 


‘Slice up one large tart apple in a saucer, sweeten with 


__ white sugar, and cover with a moderately thick slice of — 


aw 
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Spread buttered slightly on ‘the under side. When the 


bread is browned, the apple will be done if thinly sliced. 


BOSS APPLE PIE. ~ >) 
Take ripe apples that will bake well, cut in halves and 
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core. Line a tin with crust, then put in the apples round me 


side down. Make a paste of butter, sugar and nutmeg, 
fill the cores of the apples, and bake to a light brown. 


JELLY PIE. 


One cup of rich cream, three eggs, two teaspoons sugar, 
three tablespoons currant jelly. This makes one pie. 
Bake with one crust. 


HUCKLEBERRY PIE. 


Make a crust, fill it nicely with the berries, and sprinkle 
with flour and sugar. Add a little water, and two table- 
spoons vinegar. Bake between two crusts. 


RHUBARB PIE. + 


Strip the skin of the tender stalks of rhubarb and slice 
them thin; put in deep plates, lined with crust, with a 


thick layer of sugar to each layer of rhubarb; placea 


cover over the top, and bake an hour in a slow oven, 


APPLE PIE. 


Peel the apples, slice them thin, pour a little molasses — : 


and ‘sprinkle some sugar over them, grate in some nut- 


' meg, and put a small piece of butter on the top. 
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CREAM TARTS. 


Make a rich, brittle crust, with which cover your 
patty-pans, smoothing off the edges nicely, and bake well. 
While these “shells” are cooling, take one cup (more or 
less according to the number of tarts you want) of per- 
fectly sweet and fresh cream, skimmed free of milk; put 
this into a deep dish, and whip it to a thick, stiff froth, 
add a heaping tablespoonful of powdered sugar, flavor 
with vanilla. Fill the cold shells with this, and set in a 
cool place till tea is ready. 


STRAWBERRY TARTS. 


Take a pint of fresh strawberries, remove the hulls, and 
pass them through a fine sieve; add a quarter of a pound 
of powdered and sifted loaf ‘sugar, whisk thoroughly 
eight fresh eggs, and mix with the sugar and fruit. Then 
line some patty-pans with fine puff paste, and put in the 
centre of each a little fruit, leaving space all round for 
_the paste to rise. Bake in a brisk oven for about ten 
minutes. 


CRANBERRY TARTS. 


One cup of lard, one tablespoon of sugar, three table- 
spoons of water, and the white of one egg; mix together 
with sufficient flour to make it roll out easily, and cut in 
small circles, placing a roll of crust around each one for a 
rim. Fill with cranberry sauce and cover with another 


round piece in which three holes have been cut, and then 


bake. 
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ORANGE PIE. 


Grated rind and juice of two oranges, four eggs, four 
tablespoonfuls sugar and one of butter ; cream the butter 
and sugar, add the beaten eggs, the rind and juice of the 
oranges, and lastly the whites beaten to a froth, and 
mixed in lightly. Bake with under crust. 


CRUMB PIE. 


Soak one cup bread crumbs half an hour, add three 
tablespoonfuls sugar, one teaspoonful butter, one half cup 
water, a little vinegar and nutmeg to suit the taste. Bake 
with two crusts. 


PRESERVE PUFFS. 


Roll out pttff paste very thin, cut into round pieces and 
lay jam on each, fold over the paste, wet edges with 


white of an egg and close them; lay them on a baking © 


sheet and ice them. Bake fifteen minutes. 


TART SHELLS, 


Roll out thin a nice puff paste, cut into round pieces 
with a biscuit cutter; with a wine glass cut out the centre 


of two out of three of these, lay the rings thus made on ~ f 


the third and bake immediately. 


COMBINATION PIE. 


Fill a.bottom crust with cranberries, sweeten well and 7 


dredge with flour, when baked pour over it a sponge 
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batter made as follows :—Three eggs, one cup sugar, one 
cup flour, two tablespoonfuls water, two teaspoonfuls bak- 
ing powder; return to oven and brown slightly. This 
sufficient for two pies. : 


BREAD CRUMBS FOR PASTRY. 


Many puddings that are commonly baked in a crust, 
such as cocoanut, apple and lemon, are equally as good 
and more wholesome, made by strewing grated bread 
_ erumbs over a buttered pie plate or pudding dish to the 
usual depth of crust, pour in the pudding, strew another. 

_ layer of bread crumbs over the top, and bake. 


BANANA PIE. 


Slice raw bananas, add butter, sugar, allspice and vine- 
gar or boiled cider. Bake with two crusts. 


. WEIGHTS AND MEASURES. 


One quart sifted flour equals one pound. 

One quart of granulated sugar equals one pound and 
nine ounces. 

One quart of powdered sugar equals one pound and seven 
ounces. | 7 

One pint of closely packed butter equals one pound. 

Ten eggs equal one pound. 

Three cupsful sugar equal one pound. 

Five cupsful of sifted flour equal one pound. 

Butter the size of an egg equals two ounces. 
One large tablespoonful of flour equals one-sixth of a 
oll. ; 
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CAKES. 


BAY QUINTE CAKE. 


One pound of brown sugar, three-fourths pound of but- 
ter, one pound flour, two pounds currants, three pounds | 
seedless raisins, one-half pound citron, one-fourth pound 
of blanched almonds, nine eggs, one nutmeg, cloves and 
cinnamon, one teacup of brandy. * | 


PORK: CAKE. 


One pound of fat pork chopped fine, pour over it one 
pint of boiling coffee, two cups dark molasses, one and a 
half pounds of raisins, one pound of currants, one table- 
spoon cloves, one teaspoon cinnamon, two nutmegs, one- 
half pound blanched almonds, four cups of flour, one tea- 
spoon soda. 


A PLAIN CAKE. 


Four pounds of flour, two pounds of currants, and half 
a pound of butter, with clove and carraway seed to the 
taste, together with grated lemon peel ; wet it with milk 
and half a pint of yeast. 


SPONGE CAKE. 


One tumblerful of sugar, one cup water, one cup flour, 
two eggs, one and a-half teaspoons baking powder, one 


teaspoon vanilla or lemon. 
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_ Beat a pound of butter to a cream, and mix it with the 
whites and yolks of ten eggs beaten apart. Have ready 
“ . warm by the fire a pound of flour, and the same of sifted - 
sugar; mix them anda few cloves, a little nutmeg and 
cinnamon, in fine powder together, then by degrees work 
the dry ingredients into the butter and eggs. When well 
beaten adda class of wine. It must be beaten a full 
hour. Butter a pan and bake an hour in a quick oven. 


SILVER CAKE, 


One pound of sugar, six ounces of butter, three-fourths . 

pound of flour, whites of fourteen eggs, beat the butter 
and sugar to a cream, then add the eggs beaten to a stiff 
2 froth, then the flour. 


GOLDEN CAKE. ; . 


One pound of flour, one pound of sugar, three-fourths 
pound of butter, yolks of fourteen eggs. Beat the butter 
and sugar together, then add the flour and three teaspoons 
baking powder. 


DELICATE CAKE. 


» 


Whites of three eggs beaten to a froth, one cup of pul- 
verized sugar, one-half cup sweet milk, one-half cup but- 


ter, two and a-half cups flour, two Meese baking 
powder. Flavor to taste. _ 
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FRUIT CAKE. 


One pound of butter, one-half pound sugar, one pound 
flour, one pound currants, one and a-half pounds raisins, 
one-half pound: citron, six eggs, one nutmeg, and mixed 
spices to taste, two wine glasses brandy, three glasses of - 
molasses, and three tablespoons of baking powder. 


MARTHA WASHINGTON CAKE. 


Four eggs, one cup of sugar, a piece of butter the size of 
an egg, four tablespoontuls baking powder, one and a-half 
cups of flour. Bake in layers. 


THE FILLING. 


Grate two sour apples and the rind of one lemon, squeeze 
the juice of one lemon in with the apple, and a cup of 
sugar, one egg, and a little salt, beat all together and let 
boil for a minute. Make the filling before the cake, so 
that by the time the cake is baked the filling will be cold 
and ready to put together at once. 


WEDDING CAKE. 


Five pounds of flour, three pounds butter, five pounds of 
currants, two pounds loaf sugar, two nutmegs, one ounce 
of mixed spices, sixteen eggs, one pound of sweet almonds, 
one half pound candied citron, one-half pound candied 
orange, one gill of wine, one gill of brandy; beat the 
white and yolks of the eggs separately. Bake six housr. 
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“ONTARIO OAKE. 


Three eggs, one cup of butter, two cups white sugar, 
three cups flour, one cup sweet milk, one-half cup corn- 
starch, two teaspoons baking powder. Flavor to taste. 


RICE CAKE. 


- r 3 
One cup of white sugar, six eggs, two cups of ground 
rice ; beat thoroughly. 


FEATHER CAKE. 


One egg, one cup of sugar, one and a-half cups of flour, 
one-half cup sweet milk, one teaspoon of soda, two tea- 
spoons cream tarter, butter size of a hickory nut, and a lit- 


tle salt. 
LAYER CAKE. 


One cup of sugar, one egg, one tablespoon butter, one- 
- half cup milk, one teaspoon baking powder, one and a-half 
cups flour. Bake in layers. 


FROSTING, 


One cup white sugar; a little water, boil until the water 
is boiled out, have the white of an egg beaten to a froth, 
then stir the boiling sugar in the ego; beat often until 
cold, flavor and put between cakes. 


DROP CAKES. 


_ Beat the yolks of ten eggs with a spoonful of rose-water 
for half an hour, then add six ounces of white sugar sift- 
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éd; beat them together for half an hour longer, then add 


six ounces of flour, and a half ounce of carraway seeds. 
Drop them on white paper. 


GINGER NUTS. 


One cup of molasses, half a cup of sugar, a spoonful of 
ginger, one cup of butter, half a cup of sour milk, one tea- 
spoon of soda. Make it just stiff enough to roll very thin, 
cut in small cakes, and bake in a slow oven. 


ALMOND CREAM CAKE. 


On beaten whites of ten eggs, sift one and a half goblets 
pulverized sugar and a goblet of flour, through which has 
been stirred a heaping teaspoon cream tarter; stir very 


- gently and do not heat it; bake in jelly tins. For the 


filling, take a half pint sweet cream, yolks of three eggs 
tablespoon pulverized sugar, teaspoon corn-starch; dissolve 
starch smoothly with a little milk, beat yolks and sugar 


. together with this, boil the cream, and stir these ingredi- 


ents in as for any cream cake filling, only make a little 
thicker ; blanch and chop fine a half pound almonds and 
stir into the cream. Put together like jelly cake while 


icing is soft, and stick in a half pound of almonds split in 


two. 
BRIDE’S CAKE. 


Three cups sugar, one cup butter, one cup milk, three 
cups flour, one cup corn-starch, whites of twelve eggs 
beaten to a stiff froth, two teaspoons cream tartar in flour, 


CAKES. | ~ 489. 
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and one teaspoon soda in half the milk ; dissolve the corn 
starch in the rest of the milk, and add to it the sugar and 


-butter well beaten together, then the milk and soda, and 


the flour and whites of the eggs. 
ALMOND CITRON CAKE. 


One pound of butter beaten to a cream, one pound 
flour, one pound white sugar, eight well beaten eggs, one- 
half pound almonds blanched and chopped fine, one quar- 
ter pound citron ; beat well and bake in greased tins lined 
with paper. 

CUSTARD CAKE. 

One cup sugar, one cup sweet milk, two cups flour, one 
ege, two teaspoons baking powder, two tablespoons but- 
ter. Bake in three layers. 


THE FILLING: 


Oneegg, one-half pint milk, one teaspoonful corn-starch, 
one tablespoonful flour, two tablespoonfuls sugar; scald 
the milk, beat the sugar, flour and corn-starch together, 
add the milk ;‘ boil until thick. Flavor when cold and_ 
spread between the layers. 


VANITY CAKE. 


Four eggs, two cups flour, rolled thin as a‘wafer; cutin 
patterns, and fry in hot lard. 


SPONGE GINGERBREAD. 


One cup sour milk, one cup molasses, one-half cup but- 


ter, two eggs, one tablespoonful ginger, one spoonful soda. 


- Bh a 8 vos 








Mix the butter, molasses and ginger together, then add — : 


milk, eggs, and flour enough to make it as thick asa 
pound cake. 


SUGAR CAKES. 


' Three cups sugar, two cups butter, three eggs well 
beaten, one teaspoon soda, enough flour to roll. 


DORA’S DOUGHNUTS. 


One egg, one cup rich milk, one cup sugar, flour enough 
to roll out, three teaspoons baking powder. 


COCOANUT JUMBLES. 


“ 


Two cups sugar, one cup butter, twe cups cocoanut, two 
eggs, small teaspoon soda mixed wh flour enough to 
make a stiff batter. Drop heaping teaspoons on buttered 
paper in pans. 


BIRDIE’S FAVORITE DOUGHNUTS. 


One pint sour milk, one cup sugar, two eggs, one tea- 
spoon soda, half cup lard, nutmeg to flavor; mix to a 
moderately stiff dough, roll up half inch in thickness, cut 


in rings or twists, drop into boiling lard, and fry toa 


light brown. 
WATER MELON CAKE. 


WHITE PART. 


Two cups white sugar, one cup butter, one cup sweet — 
milk, three and a-half cups of flour, whites of eight eggs, 
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two teaspoons cream of tartar, one teaspoon soda dis- 
solved in warm water. 


RED PART, 


One cup red sugar, half cup butter, one-third cup sweet 
milk, two cups flour, whites of four eggs, one teaspoon 
cream of tartar, half teaspoon soda, one teacup raisins. 
Be careful to keep the red part around the tube of the 
pan and the white around the edge. It requires two per- 
sons to fill the pan. 


LILY OF THE VALLEY CAKE, 


One cup butter, one cup sweet milk, three cups of flour, 
whites of five eggs, two teaspoons baking powder. 


CITRON CAKE, 


One and a-half cups of sugar, three-fourths cup butter, 
one teacup citron, sliced very fine, two eggs beaten 
separate ; stir butter and sugar toa cream; two teaspoons 
baking powder, one teaspoon of vanilla. 


VARIETY CAKE. 


Four eggs, one and a-half cups white sugar, one and 
-a-half cups butter, one cup sweet milk, two and a-half 
eups flour, one cup raisins, and spice to taste for the dark 
part. Frosting between the light cake, and jelly for the 
dark. Just use two of the yolks for the cake, if you 
choose’ 
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A PILLINGS <7 


One cup of melted sugar; while boiling, stir in the 
white of an ege, beaten to a stiff froth, and a-half teacup 


of chopped raisins. 
| COOKIES. 


Two eggs, one cup of brown sugar, one cup lard, one- 
half cup butter, one-half cup sweet milk, two tablespoons 
baking powder, and flour enough to roll, 


GINGER COOKIES. 


One cup of sugar, two cups of molasses, one cup butter, 
one cup hot water, two tablespoons ginger, two table- - 
spoons of baking powder, and flour enough to roll. 


GINGER SNAPS. 


_ Qne cup of butter, one cup of sugar, one cup of mo- 
lasses, two tablespoons ginger, two tablespoons baking 
powder, and flour enough to roll. | 


ONE EGG CAKE. 


One egg, whipped until very light, put into a teacup, 
and the cup filled with sweet cream, one teacup of white 
sugar, one coffee cup of flour, one teaspoonful baking 
powder, a little salt. Flavor to taste. 


MARBLE CAKE, 


DARK PART. 


s) 


One-half cup butter, one half cup molasses, one-half : 
cup of sugar, yolks of four eggs, one-third cup milk, with 


if 
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a piece of soda the size of a pea, half a teaspoonful of 


mace, allspice and cinnamon, one nutmeg, one teaspoonful 


of cloves. 
LIGHT PART, 


The whites of four eggs beaten to a froth, half a cup of , 


butter, one cup of sugar, one-third cup of milk, with a 
piece of soda the size of a pea, one and three-quarter cups 


of flour; flavor with almond. First put a layer of light, 


then one of dark. This makes a large cake. 


COCOANUT CAKE. 


Three eggs beaten separately, one cup of sugar, one cup 
flour, one cup cocoanut, one-third cup milk, a small piece 
of butter, and three teaspoons of baking powder. 


FRIED CAKES. 


Three cups of cream, one and a-half cups of sugar, three 
eggs, do not beat them much, or mix stiff, two tablespoons 
baking powder. 


OSCAR WILDE CAKE. 


One cup butter, two cups of sugar, one cup of sweet 
milk, three cups of flour, one-half cup cornstarch, four 
eggs, two teaspoons of baking powder. Flavor with 
vanilla. 


HICKORY NUT CAKE, 


One and a- -half cups sugar, half cup butter, two cups 
flour, whites of four eggs, three-fourths cup sweet milk, 
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three teaspoons baking powder, one cup of hickory nut 
‘meats. Bake in square tins. 


= LOAF CAKE, 


Two cups sugar, half-cup butter, three eggs, one cup 
sweet milk, two teaspoons baking powder, and three cupe 


of flour. 
LEMON CAKE. 


One and a-half cups of sugar, one of butter, two and 
a-half cups flour, five eggs (beaten separately), four tea- 
spoonfuls of sweet milk, one teaspoonful of cream of 
tartar, half teaspoonful of soda. 


JELLY FOR THE CAKE, 


One coffee cup of sugar, two tablespoonfuls of butter, 
two eggs, and the juice of two lemons; beat all together, 
and boil until of the consistency of jelly. 


CHEAP COOKIES. 


One cup of butter, one cup of brown sugar, one tea- 
spoonful of soda, three eggs, flour enough to roll out thin. 


Piz 


CREAM PUFES. 


Five eggs, whites and yolks beaten separately, one and 
a-half cups each of sugar and sifted flour, two teaspoons 
baking powder in the flour; bake in teacups, filling about 
half full. The cream is prepared by placing a small tin 
pail containing a pint of sweet milk in a kettle of boiling ~ 
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water ; beat the whites and yolks of two eggs separately ; 
stir in milk while boiling, a half cup sugar, a large table- 
spoon corn-starch dissolved in a little sweet milk, then 
the beaten yolks, and a piece of butter the’size of an egg ; 
flavor with lemon. When done cut the cakes open, put 
in a spoonful of the cream, place together again, roll in the 
whites, and then in coarse white sugar. 


SNOWBALLS. 


Pour half a pint of boiling water over a cup butter, and 
while hot stir in two cups flour. When the whole is very 
smooth and thoroughly scalded, set away to cool. When 
cold break in five eggs, stir until perfectly mixed, then 
add one-fourth teaspoon soda, butter a pan, drop in the 
mixture, a teaspoon in a place, and bake in a quick oven. 
When the cakes are done they will be hollow, and the 
top must be sliced off, the inside filled with cream, and 
the top replaced. 


CREAM FOR INSIDE. 


One pint rich milk, half cup flour, one cup sugar, and 
two eggs, stirred together and heated till of the consist- 
ency of cream; flavor with vanilla. 


* 


CRULLIES. 


T'wo cups sour cream, one cup sugar, two eggs, one tea- 
spoon soda, one nutmeg. Cut in strips and fry in hot — 


~~ dard, 
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JELLY CAKE. 


One cup of butter, two cups of sugar, four eggs, Che 
cups flour, one-half cup sour milk, and one teaspoonful of 
soda. Bake in four layers. 


SOFT GINGERBREAD. 


One and a-half cups of molasses, half cup brown sugar, 
half cup butter, half cup sweet milk, one teaspoon soda, 
‘one teaspoon allspice, one teaspoon ginger; mix all to- 
gether thoroughly, add three cups sifted flour and bake 
in shallow tins. 


PEPPER-NUTS. 


One pound sugar, five eggs, half pound butter, half 
teacup milk, two teaspoons baking powder, flour enough 
to roll. 

LEMON SNAPS. 

One coffee cup sugar, two-thirds cup butter, half tea- 
spoon soda dissolved in two teaspoons hot water, flour 
enough to roll thin ; flavor with lemon. 


SEED CAKE. 


Mix a pound and a half of flour and a pound brown 
sugar, eight eggs beaten separately, an ounce of seeds to 
‘the taste, two spoonfuls of yeast, and the same of milk 
and water. : 

WEDDING CAKE, 

Fifty eggs, five pounds sugar, five pounds flour, five 

pounds butter, fifteen pounds raisins, three pounds citron, 
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ten pounds currants, one pint brandy, one-fourth ounce 


cloves, one ounce cinnamon, four ounces of mace, four 
ounces nutmeg. This makes forty-three pounds, and 
keeps twenty years. 


ALMOND CAKE. 


Two cups sugar, three-fourths cup butter, one cup 
sweet milk, two cups flour, and one cup of cornstarch 
well mixed, whites of six eggs, two teaspoons cream of 
tartar in the flour, one teaspoon soda in the milk ; cream 
the butter and sugar, add milk gradually, then the whites 
of eggs together with the flour, and bake in jelly-tins. 
To put between layers, take two pounds almonds, blanch 
and pound fine in a mortar (or fine cloth will do) beat 
whites and yolks of two eggs together lightly, add a cup 
and a-half sugar, then the almonds with a tablespoon 
vanilla. 


EXCELLENT RICE CAKE. 


One-half pound rice flour, six eggs, one-half pound 
white sugar. Beat all together for half an hour. 


BUTTERMILK CAKE, 


One cup butter, two cups buttermilk, three cups sugar, | 


four eggs, five cups flour, soda enough to swéeten the but- 
termilk. 


COFFEE CAKE. 


Three cups of flour, one cup butter, one cup molasses, 
one cup of coffee prepared as for table; one cup sugar, 


a 
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of baking powder. ; 

| CHARITY CAKE, 


Two eggs, four tablespoonsful sugar, piece of butter size 
of a walnut, three teaspoonsful baking powder, nutmeg, 


flour to roll out; cut in cakes. " 
+ LIGHT GINGERBREAD. 

One quart of flour, two tablepoonsful butter, six eggs, 
and a teaspoonful soda, mixed in a pint of molasses. 

‘EVERY DAY CAKE. . 

Four cups flour, two cups sugar, two cups sour milk, 
one teaspoonful butter, one teaspoonful soda, one nut- 
meg, one cup of raisins. 

SUGAR CAKE. 

One coffee cup butter, three cups sugar, one cup cold 
water, three teaspoons baking powder, a little ginger ; roll 
thin, and cut with tin. 

QUEEN VICTORIA CAKE, ‘ 

, One pound flour, one pound sugar, one pound butter, : 
eight eggs, beaten separately ; flavor with lemon. aR Me 
: SNOW CAKE, a 


renee 
One pound of flour, one pound sugar, half a pound but- 
ter, whites of sixteen eggs and a teaspoonful of baking ~ i. 


powder. 
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PEARLS CARED mgt sce 
Yolks of eleven eggs, two cups sugar, one cup butter; 


~ one cup milk, one teaspoon cream of tartar, one-half tea- 
a spoon soda, three cups flour, and flavor with vanilla. 


‘ LADY FINGERS. 


Two eggs, one cup sugar, one-half cup sweet milk, two 
teaspoons baking powder ; add enough flour to form a 
. dough. Take a small piece of dough, flour it and roll 
with your hands as large as your finger; cut off in four 
inch lengths and put closely in buttered tins. Bake 
quickly. 
WATER CAKE. 


Three eggs, two cups sugar, one-half cup butter, one cup 
cold water, three cups flour, one teaspoon cream of tartar, 
halt teaspoon soda, one nutmeg. 


nes 


CIDER CAKE. 


Four and a-half cups flour, four and two-third cups 
sugar, three-fourths cup butter, one coffee-cup sweet cider, 
one teaspoon soda, one teaspoon cloves, one teaspoon cin- 
namon. 


PET’S CORN-STARCH CAKE. 


The whites of four eggs, two cups sugar, two-thirds = 
cup butter, one cup sweet milk, one cup corn-starch, two 
cups flour, two teaspoons cream of tartar, one teaspoon 
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soda, and teaspoon of lemon extract. Bake three-quar- 
ters of an hour with a steady fire. 


MINERVA’S JELLY ROLL. 


Mix thoroughly while dry one cup flour, one teaspoon 
baking powder, and sift them, add one cup sugar, four 
egos, and one tablespoonful cold water.. Bake quickly in 
long shallow tins, and as soon as it is ready to slip from 
the pans spread jelly on the bottom and roll up; then 
roll a towel tight around it until cooled. 


DORA’S CHOCOLATE CAKE, 


One cup butter, two cups sugar, yolks of six eggs, and 
whites of two, one cup milk. Mix two teaspoons of bak- 
ing powder with three and one-half cups flour, while dry, 
Then mix all together and bake in jelly tins. 


THE FILLING. 


Whites of three eggs, one and one-half cups sugar, three 
tablespoonfuls grated chocolate flavored to taste. Beat 
together and spread between the layers and on the top. 


KISSES CAKE. 


The whites of six egos, two cups sugar, two cups flour, 
two tablespoons butter, two tablespoons baking powder, 
one cup sweet cream. 


AUNT DEARIE’S ORANGE CAKE. 


One cup sugar, one-half cup butter, one-half cup cold 


water, three eggs (reserving the whites for frosting), — 
a i ‘ 
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two even cups sifted flour, two teaspoons baking powder, 


juice and pulp of one orange. Bake in three jelly-tins. 
Make a frosting of the whites of the eggs, one small cup 


od 


white sugar, and grated peel of the orange. Spread on 


each layer. 


: CINNAMON DROPS. 


Fd 


One egg, one cup sugar, one cup molasses, one-half cup 


butter, one cup water, one tablespoon cinnamon, one tea- 


spoon soda, five cups of flour. Bake in cups. 


HICKORY NUT CREAM CAKE. 


Four eggs, two cups sugar, one-half cup cream, two ~ 
and one-half cups flour, two teaspoonfuls baking powder. 
Bake in jelly-tins, and between the layers spread the 
following cream: -One pint of boiling milk, one cup of 
chopped hickory nut meats, and two tablespoonfuls of 
corn-starch, 


COCOANUT LAYER CAKE. 


The yolks of three eggs, two cups sugar, one-half cup 
butter, one cup sweet milk, three cups flour, two tea- 
spoons baking powder. Bake in jelly tins, and use the 
whites for frosting each cake. Sprinkle each layer thick-~ 
ly with cocoanut. 


ORANGE CAKE. 


4 


One cup sugar, one-half cup butter, one-half cup sweet 
milk, two cups flour, three egos, one and a half teaspoons 
baking powder. Bake in jelly tins and spread orange 
icing between the layers. * 
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Bhat SUNFLOWER CAKE. 


The yolks of eight eggs, one cup sugar, three-fourths 
cup butter, one-half cup sweet milk, one and one-half 
cups flour, two teaspoons baking powder. Flavor with 
almond. 


EXCELLENT CORN-STARCH CAKE, 


Three cups sugar, one cup butter, one cup milk, three 
cups flour, one cup corn-starch, whites of twelve eggs 
beaten stiff, two teaspoons baking powder. Beat sugar 
and butter to a cream, dissolve the starch in the milk, 
add then the flour and whites. The powder should be 
sifted with the flour. Bake in a moderate oven. 


DANDY LEMON CAKE. 


One cup of sugar, whites of four eggs, one-half cup 
butter, two teaspoons baking powder, one-half cup flour. 
Frosting : whites of two eggs, two cups of sugar, one 
lemon and one teaspoon lemon essence. 


— SCOTCH CAKE. 


Take six ounces of butter, two ounces of sugar, to 
twelve ounces of flour. Roll one quarter of an inch thick 
and bake in a quick oven, add a little carraway seed. 


PINK AND WHITE LAYER CAKE. 


One cup butter, two cups sugar, beat to a cream ; one 
cup milk, one cup corn-starch, two cups flour, two tea- 


204 DORA'S COOK BOOK. 


spoons baking powder well sifted dry with the flour ; 
whites of six egos beaten stiff; stir all together. ‘This 
will make five layers; separate enough to make two 
layers, and add to it one teaspoon fruit coloring. 


THE FILLING AND FROSTING. 


Whites of two eggs beaten stiff, add white sugar and 
flavor to taste. First cover a white layer with filling, 
then lay on a pink layer and cover that, next a white, 
next pink, last white, filling between each, and frosting 
the top. 


MARY’S CREAM SPONGE CAKE. 


Yolks of eight egos, beaten to the lightest possible 
cream ; two cups of white sugar, two teaspoonfuls of bak- 
ing powder, sifted well with flour ; bake in three jelly- 
_tins. Make an icing of the whites of three eggs, and one 
pound of sugar. Spread it between the cakes, and sprinkle 
grated cocoanut thickly over each layer. It is delicious 
when properly made. 3 


ALUM GINGERBREAD. 


One pint molasses, one cup melted lard, one tablespoon- 
ful ginger, one tablespoonful salt, one cup boiling water ; 
in half the water dissolve one tablespoonful pulverized 
alum, and in the other one teaspoonful soda ; stir in just - 
enough flour to knead, roll about half an inch thick, cut 
- in oblong cards, and bake in a tolerably quick oven. 
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AUNT LIZZIE'S GINGERBREAD. 


Three and a-half pounds of flour, one pound of butter, 
one quart of molasses, one half pint of milk, one teaspoon 
soda ; mix the milk, molasses, and flour together, add the 
melted butter ; roll out in sheets and bake. 


CAKE OR FRUIT SANDWICHES. 


Four eggs, their weight in flour, sugar, butter; warm | 
the butter and beat it to a cream then stir the flour and 
sugar into it gradually ; beat up the eggs and stir them 
in. Beat the cake well for half an hour and bake in a 
rather quick oven ; if for sandwiches slice the cake in 
half and put the fruit between. 


SAND COOKIES. 


One pound sugar, three-fourths of a pound of butter, 
two eggs, leave out the white of one, add flour enough to 
roll out, roll them in cinnamon and almonds, use the white 


to wash over the cakes after they are rolled. 


FRANKIE’S CORN-STARCH GEMS. 


One pound white sugar, three-fourths of a pound of but- 
ter, six eggs, one pound corn-starch. Bake in gem tins. 


CHOCOLATE JUMBLES. 


Two cups sugar, one cup butter, three cups flour, four 
egos, two cups of grated chocolate, three teaspoonfuls bak-— 
ing powder, a little salt ; roll thin. 
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COCOANUT PUFFS. 


Mix two cups of cocoanut with one cup of powdered 
sugar, the whites of two well beaten eggs, and two table- 
spoontuls of corn-starch, drop on buttered pans, and bake 
quick. 

ee ¥ COCOA NYT “CAKE: 

One and a-half cups of sugar, two cups of cocoanut, one 
pint of flour, six beaten eggs, one teaspoonful of soda, two 
teaspoons of cream tartar. 


COCOANUT DROPS. 


One pound of cocoanut, one pound sugar, four eggs, 
four tablespoonfuls of flour. 


CHICAGO CAKE. 


One cup of butter, three cups sugar, one cup sour milk, 
four eggs, one teaspoontul soda, two teaspoonfuls cream of 
tartar, four cups of flour. Divide this in three parts, and 
bake two of the parts in two long pie tins (as for jelly 
cake), add to the third part one cup each currants and 
raisins, two tablespoonfuls molasses, cinnamon, allspice, 
cloves and citron to taste ; the dark part is for the middle 
layer. Spread jelly between layers, and frost the top. 


BUTTERNUT CAKE. 


One and a-half cups sugar, one half cup butter, two 
* 
cups flour, three-fourths cup sweet milk, one cup butter- 
nut meats, whites of four eggs, and two teaspoonfuls bak- 
ing powder. 
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PEACH CAKE. : 


Bake three sheets of sponge cake as for jelly cake ; cut 


peaches in thin slices, prepare cream by whipping, sweet- 
ening and adding vanilla if desired, put layers of peaches 


between the sheets of cake, pour cream over each layer 
and over the top. ‘his is also delicious, made with ripe 
strawberries. : 


CORA’S ORANGE CAKE. 


Two-thirds cup butter, two small cups sugar, one cup 
milk, three teaspoons baking powder, the yolks of five 
egos, three small cups flour; bake in jelly tins. Whites 
of three eggs beaten to a stiff froth, juice and grated peel 
of one orange, sugar to consistency ; put this between the 
layers with white frosting on top. 


CARAMEL CAKE, 


One and one-half cups sugar, three-fourths cup butter, 
half cup milk, two and a-fourth cups flour, three eggs, 
one and a-half heaping teaspoons baking powder. Bake 


in jelly tins. Make caramel as follows: Butter size of 


an egg, one pint brown sugar, one-half cup milk or water, 


one-half cake chocolate; boil twenty minutes (or until 


thick enough), and pour over cakes while warm, piling 
the layers one upon the other. Frosting for top of cake: 
Whites of two eggs, one and a-half cup sugar, one tea- 
spoon vanilla, and three Reape teaspoons & grated choco- 
late. 
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ROSETTES. 


To three eggs, the yolks beaten very lightly, add one 
quart milk, a piece of butter the size of an egg cut in 
little pieces into the milk and eggs, three coffee cups of 
flour, a little salt, three teaspoons baking powder, and 
lastly the whites of the eggs beaten very light and stirred 
- quickly into the mixture. Bake in gem pans, in a quick 
oven. 

AMHERST ISLAND CAKE, 

One cup butter, two cups sugar, three cups flour, four 
egos, one-half cup milk, three teaspoons baking powder ; 
bake in jelly tins. For filling stir together a grated 
lemon, a large grated tart apple, an egg, and a cup of 
sugar, and boil four minutes. 


MINERVA CAKE, 


= 


One and a-half cups granulated sugar, half cup butter 
stirred to a cream, whites of six eggs, or three whole eggs, 
two teaspoons cream tartar stirred in two heaping cups 
sifted flour, one teaspoon soda in half cup sweet milk ; 
bake in three layers. For filling, one small cup sugar 
and a little water boiled together until it is brittle when 
dropped in cold water, remove from the stove and stir 
quickly into the well-beaten white of an egg; add one 
cup chopped hickory nut meats, and spread between layers. 


COCOA-NUT CAKE. 


To the well beaten yolks of six eggs, add two cups 
powdered white sugar, three-fourths cup butter, one cup 
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er 


sweet milk, three and one-half cups flour, one teaspoonful 
soda, two teaspoonfuls cream tartar, whites of four egas 
well beaten; bake in jelly-pans. For icing, grate one 
cocoanut, beat whites of two eggs, and add one teacup 
powdered sugar ; mix thoroughly with the grated cocoanut, 
and spread evenly on layers of cake when they are cold. 


FIG CAKE. 


Silver part:—Twocups sugar, two-thirds cup butter, not 
quite two-thirds cup sweet milk, whites of eight eggs, 
three heaping teaspoons baking powder thoroughly sifted, 
with three cups flour; stir sugar and butter to a cream, 
dd milk and flour, and lastly whites ofeggs, Gold part:— 
One cup sugar, three-fourths cup butter, half cup sweet 
milk, one and a-half teaspoons baking powder sifted in a 
little more than one and a-half cups flour, yolks of seven 
egos thoroughly beaten, and one whole egg, one teaspoon- 
ful allspice, and cinnamon until you can taste it; bake the 
white in two long pie tins. Put half the gold in a pie tin, 
and lay on one pound fresh figs, cut in halves (previously 
sifted over with flour), so that they will just touch each 
other, put on the rest of the gold, and bake. Put the 
cakes together with frosting while warm, the gold between 
the white ones, and cover with frosting. 


EGGLESS CAKE. 


One and one-half cups sugar, one cup sour milk, three 
(level) cups of sifted flour, one-half cup butter, one tea- 
spoonful soda, one-half teaspoonful cinnamon, one-half 
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- teaspoonful grated ntESS g, one cup of chopped and well 
floured raisins, 


ANNIE’S ORANGE CAKE. 


One and one-half cups sugar, one of butter, two and 
one-halt cups flour, five eggs beaten separately, four tea- 
spoonfuls sweet milk, one teaspoonful cream tartar, one- 
half teaspoonful soda. For jelly :—Take coffee cup sugar, 
two tablespoonsfuls butter, two eggs, and the juice of two 
oranges; beat all together and boil until the consistency 
of jelly. 

CUSTARD CREAM PUFES. 


One-half pint boiling water, one cup of butter, two 
cups of flour, let the water and butter boil, then stir in 
the flour ; and two teaspoonfuls baking powder. Let it 
cool; add five eges well beaten; beat all well; drop in 
muffin rings ; bake thirty minutes. Boil one pint of milk ; 
beat together one cup of flour, one cup of sugar, and two 
egos ; add this to the boiling milk and boil three minutes; 


cut a hole in the top of each cake and fill with cream, put- | 
ting the piece of crust back. 


CHOCOLATE ECLAIRS. 


Make a batter as for “cream puffs,” form it with a spoon 
on the baking pan into long narrow cakes, leaving a space 
between; when baked and cold make an opening in the 
side of the cake and put in the cream which must also be 
cold. Make the cream as follows:—Break, dissolve and 
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mix smoothly one ounce of chocolate with three table- 
spoonfuls of warm water in a bowl ; set over a boiling tea- 
kettle, add gradually a cup of milk and leave it to scald; 
beat one egg and add to it one-half cup of sugar and two 
tablespoonfuls corn starch; mix well and stir into the 
scalded milk, then put the whole into the bowl over the 
boiling water, and stir till it is much thicker than boiled 
custard ; add very little salt and a half teaspoonful of va- 
nilla; after filling the cakes with the custard, frost with 
hot icing with two ounces of chocolate dissolved in it. 
Frost the top only. 


THANKSGIVING CAKE. 


Make a batter as for cocoanut cake. Bake five layers 
in jelly tins; make a frosting of whites of three eggs, — 
_ three teaspoons baking powder, and three-fourths pound 
pulverized sugar; for frosting for first layer mix rolled 
hickory nut meats; with that for second layer mix 
finely sliced figs; for third with hickory nut meats, for 
_ fourth with figs, and on the top spread plain frosting, and 
grate cocoanut over thickly. 


TORONTO CAKE. 


One and a-half cups sugar, one-half cup butter, one- 
half cup sweet milk, one and one-half cups flour, one-half 
cup corn-starch, one teaspoonful baking powder, whites of 
six eggs; bake in two cakes, and spread “ Tutti Frutti 
Frosting “ between layers, and on top. 
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CEREALINE CHERRY CAKE. 


One cup of cerealine; one cup butter, one-half cup 
cream, five eggs, one teaspoonful of extract of vanilla, 
three-fourths pint of flour, one and one-half cups sugar, 
_ one teaspoonful baking powder; one cup dried cherries 
(pitted). Rub the butter and sugar to a light cream; 
add the eggs, two at a time ; beating three minutes between 
each addition ; add the flour and baking powder sifted 
together ; then add the cerealine cherries, cream and ex- 
tract; mix smoothly and gently into a rather firm bat- 
ter; bake in a paper-lined cake tin in a moderately hot 
oven, and watch carefully. 


COCOANUT ICING. 


Whites of two eggs, one and one-half cups of pulver- 
ized sugar, six tablespoonfuls of grated cocoanut, two tea- 
spoonfuls of vanilla; spread thickly between the layers 
and on the top. It should be like any frosting. 


PINK ICING. 


Break the whites of two eggs into a bowl without beat- 
ing; add one teaspoonful of corn-starch, and pink sugar 
enough.to make it stiff. 


DORA’S CHOCOLATE ICING, 


One cup of powdered sugar, one-half cup grated choco- ~ 
late, yolk of one egg, one-half cup sweet milk; put on 
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stove and stir while cooking till it will candy when drop- 
ped in cold water. 


FROSTING, 


“When very thick frosting is to cover the top of a large 
cake, dissolve a heaping teaspoon of gelatine in water (as 
little water as possible), while hot rub it over the top of 
the cake, then put on the frosting. If this precaution 
is not taken the sugar when hard is almost certain to 
crumble off, and the cake might as well not be frosted 


at all. 
PLAIN FROSTING. 


One cup pulverized sugar, two tablespoons water ; boil 
together until it will string; remove from the fire and 
stir in the white of one egg beaten stiff; stir all together 
thoroughly. Flavor with lemon. Apply when the cakes 
are cold. 


CHEAP FROSTING FOR CAKE. 


One teaspoonful gelatine, two tablespoonfuls boiling 
water, and enough pulverized sugar to make the mixture 
of the proper consistency to spread. Let the cake cool, 
but spread frosting before it sets. Set in a cool place to 
dry. Do not put into the oven after the frosting is 
spread. 

ORANGE ICING. 


Whites of two eggs, twelve tablespoonfuls of pulver- 
ized sugar, and two oranges grated. 
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ALMOND ICING. 


~ Whites of three eggs, beaten light, one cup of blanched 
almonds chopped fine, ten tablespoonfuls pulverized sugar ; 
flavor with bitter almonds. 


a 


‘ LEMON ICING. 
Whites of two egos, two cups sugar, juice and part of 
the rind of two lemons. 


CHOCOLATE FROSTING. 


Whites of three egos, fifteen tablespoonfuls of pulver- 
ized sugar, four tablespoonfuls of grated chocolate. Beat 
whites thoroughly, add sugar and chocolate. 


DAISY FROSTING. 


Ten teaspoonfuls pulverized sugar to the white of an 
egg. Beat five minutes for each spoonful sugar. 


GELATINE FROSTING. 


Dissolve a large pinch of gelatine in six tablespoonfuls 
boiling water, strain and thicken with sugar, and flavor 
with lemon—this is enough to frost two cakes. 


ORNAMENTAL ICING. 


Draw a small syringe full of the icing and work it in 
any design you fancy ; wheels, Grecian borders, flowers, or 
~ borders of beading, look well. 
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HICKORY NUT FROSTING. 


Take one or two eggs according to size of cake, a cup 
of sugar toan egg; chop some hickory nut meats very 
fine, mix with frosting and spread on cake as thickly as 
you choose. 


TUTTI PRUITTI FROSTING. 


One-half cup of water, three cups of sugar, whites of 
two eggs; boil sugar and water until very thick and 
waxy; beat the whites of eggs toa stiff froth, and pour 
the syrup over them, beating all until cool; then add one- 
half pound almonds, chopped fine; one scant half cup of 
large white raisins, and a little citron sliced thin. 


YELLOW ICING. 


Yolk of one egg to nine heaping tablespoonfuls of pul- 
verized sugar; flavor with lemon. 


wp 


ROSE COLORING FOR FROSTING. 


Mix together one-fourth ounce each of powdered alum 
and cream of tartar, one ounce of cochineal, four ounces 
loaf sugar, a saltspoonful of soda. Boil ten minutes in a 
pint of clear soft water ; when cool, bottle, and cork for 
use. 

DELICIOUS BLACK CAKE. 

One pound of butter, one and one-quarter pounds of 

sugar, one pound of flour, ten eggs, two nutmegs, a small © 


pinch of ground mace, two wineglassfuls of wine,and two _ 
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of brandy, two and one-half pounds of raisins, two and 
one-half pounds of currants, and one pound of citron 
Beat the yolks, sugar, and spices together, and the butter 
should be creamed and added next. Whip the whites of 
the eggs very light and add them alternately with the 
flour, then put in your brandy and wine, and last of all 
the fruit. Bake in a moderately slow oven. 


MOTHER’S CREAM CAKE. 


One cup sugar, one-half cup butter, two eggs, three- 
quarters of a cup of sweet milk, two cups flour, three 
teaspoonfuls baking powder. 


CREAM FOR FILLING. 


One coffee cup milk, three-fourths cup sugar; put over 
a pot of water, when it comes toa boil put one-fourth 
corn-starch (stir), one egg well beaten, a lump of butter. 
Flavor with peach. 


GRANDMA’S COOKIES. 


One cup sugar, one cup butter, two cups flour, one-half 
nutmeg, two eggs, one-half teaspoonful soda dissolved in 
half wineglassful sweet milk, one teaspoonful cream- 
tartar. 
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Custards, Creams, BlancM-ange, 


Charlotte Ruse, Etc. 


CHOCOLATE CUSTARD. 


One quart milk, and three ounces chocolate boiled to_ 
gether until thoroughly inixed, then take off the fire, and 
add four eggs thoroughly beatin. Flavor to taste. 


FRENCH CUSTARD. 


One quart of milk, add the peel of half a small lemon, 
pared very thin ; sweeten to taste with white sugar. Boil 
it ; set it aside to cool. Mix three small dessert spoonfuls 
of flour with enough milk to make it smooth. Add this 
to the flavored milk ; also two well-beaten eggs. Put in 
a basin, set on a stove, and heat till of the proper thick- 
ness, stirring all the time. Do not allow it to come quite 
to a boil. Pour into eups and serve. 


CHARLOTTE RUSSE. 


Line a plain mould with Savoy biscuits, carefully cut 
to fit exactly ; brush over the inside very lightly with 
the white of an ege, set it on ice. Beat up half a pint of 
rich cream with one ounce of isinglass previously dis- 
solved in sufficient water just to cover it. Sweeten to 


taste, and flavor it with two glasses noyeau and the juice 
N 217 
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of half a lemon. Pour this into the mould, and ‘cover it 
with a slice of sponge cake cut exactly the size. Ice it, 
and turn it out very carefully. 


BOILED CUSTARD. 


One quart milk, eight eggs, one-half pound of sugar ; 
beat to a ‘froth the egos and sugar. Put the milk ina 
tin pail and set it in boiling water ; pour in the eggs and 
sugar and stir it until it thickens. 


FLOATING ISLAND. 


Heat one quart of milk, stir until thick with the yolks 
of six eggs, sweeten to taste ; beat the whites of the eggs 
o a stiff froth, and put them in a colander, pour boiling 
water over them, then place them on the custard and set 
away to cool. i 
COCOANUT CUSTARD. 


To one pound . grated cocoanut allow one pint of new 
milk, and six ounces sugar, the yolks of six well-beaten 
egos ; stir them alternately in the milk with the sugar 
and cocoanut. Put it intoa pail, set it into boiling water, 
and stir all the time till very smooth and thick ; as soon 
as it comes to a hard boil, take it off and serve it in cups. 


TAPIOCA, CUSTARD. 


Boil one teacup tapioca, sweeten and flavor with lemon 
juice and the grated rind of one lemon 





a little salt ; put 
ina mould. When cald turn out. Pour over it soft 
vanilla custard. 


lt ) 
CHOCOLATE BLANC-MANGE. 
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One-half box gelatine, well soaked ; let one pint of 
milk come to the boiling point; one cup grated chocolate, 
_ twelve tablespoons sugar. Add ‘the gelatine just before 
turning into the moulds. To be eaten cold, with cream 
and sugar. 


SAVORY CUSTARD. 


To one dessertspoonful of corn-starch, add one-half 
pint of strong beef tea ; mix and stir over the fire for 
five minutes. 


CHOCOLATE WHIPS. 


One quart of milk, one (ounce) square of baker’s choco- 
late, one-half cupful of sugar, six eggs, a little salt. 
Scrape the chocolate fine, and put in a small frying pan, 
with two tablespoonfuls of the sugar and one of boiling 
water. When dissolved, add it to a pint and a-half of the 
milk, which should be hot in the double boiler. Beat the 
eggs and the remainder of the sugar together, add the 
cold milk, and stir into the boiling milk. Stir constantly 
until it begins to thicken. Add the salt, and set away to 
cool. 

Season one pint of cream with two tablespoonfuls of 
sugar, and half a teaspoonful of vanilla. Whip to astiff 
froth. When the custard is cold, half fill the glasses with 
it, and heap whipped cream upon it. 


MOLASSES CUSTARD. 


One cup maple syrup, one cup sugar, three eggs, one 
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cup sweet milk, one teaspoonful of butter. Flavor with 
vanilla. 


TOMATO CUSTARD. 


One pint of tomatoes, stewed and strained; one quart 
of milk, one cup of sugar, four eggs. Bake quickly in 
cups. ‘ 

RICE FLOUR BLANC-MANGE. 

Four tablespoonfuls of rice flour and a pinch of salt, 
wet up with a little milk and stirred into a quart of boil- 
ing milk. Rub the rind of a lemon with refined sugar, 
till all the juice is absorbed, and use the sugar to sweeten 
to your taste. Boil, stirring well, for eight minutes ; then 
cool it, and add the whites of three eggs, cut to a froth. 
Put it on the fire, and stir constantly till boiling hot, then 
turn it into moulds, and let it stand till cold. 


BLANC-MANGE, 


Boil one and one-half ounces of isinglass, three ounces 
of sweet and six bitter almonds, well pounded, in a quart 
of milk; let it boil until the isinglass is dissolved; then 
strain it through a cloth; stir it until nearly cold, and 
put into the mould. | 


ARROWROOT BLANC-MANGE. 


One cup boiling milk, two dessertspoonfuls best arrow- 
root, rubbed smooth in cold water; two tablespoonfuls 
white sugar; flavor to taste. Boil until it thickens well, 
stirring constantly. To be eaten cold, with sweetened 
cream. 
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EXCELLENT BLANC-MANGE. 


One quart of milk, one ounce gelatine, sugar to sweeten 
to taste ; put it on the fire, and keep stirring until it is 
melted, then pour it into a bowl and stir until it is cold; 
flavor to taste; pour it into a mould, and put it into a 
cool place to stiffen. 


CHARLOTTE-RUSSE. 


One ounce of gelatine dissolved in two gills of boiling 
milk, whites of four eggs beaten to a stiff froth, one and 
one-half cups of powdered sugar, one pint of thick cream 
whipped to a stiff froth, and rose water for flavoring ; line 
a large mould with sponge cake ; mix the gelatine, sugar, 
cream, and rose water together, add lightly the frothed 
whites of the eggs, pour into the mould and set away on 
the ice until required for use, 


DELICIOUS CHARLOTTE. 


One quart rich cream, three tablespoons of wine, whites 
of two eggs beaten to a stiff froth, one cup of powdered 
sugar, half a box of gelatine dissolved in half a cup of 
sweet milk ; flavor with vanilla, beat the cream and wine, 
add the eggs, then the sugar, and last the gelatine. 


CHEAP CHARLOTTE RUSSE. 


Soak halfa box of gelatine in a little warm water ,— 
whip one quart of cream twenty minutes ; add half a 
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cup of white sugar, then the gelatine. Flavor with 
vanilla, and pour over lady fingers. 


ICE CREAM. 


Two quarts cream, three tablespoons arrowroot, the 
whites of eight well beaten eggs, one pound powdered 
sugar ; boil the cream; thicken with the arrowroot and 
sugar and a little salt ; pour the whole upon the eggs ; 
flavor with pineapple and freeze. 


ITALIAN CREAM. 


One pint cream, one-half pint milk, one cup of sugar, 
one cup of wine, to be whipped one-half hour ; one-half 
box gelatine, dissolved in one-half pint of water; mix 
with other ingredients. Delicious. 


DUTCH CREAM. 


Six tablespoonfuls of sifted sugar, six tablespoonfuls 
water, six whole eggs well beaten, six tablespoonfuls 
sherry wine, juice and peel of one lemon ; boil all together. 


Serve cold. 
VELVET CREAM. © 


To a pint of cream put a very little sugar, keep stirring 
it over the fire till the sugar is dissolved, then take it off, 
but keep on stirring it till it isabout the warmth of new 
milk, after which pour it through a fine colander into a 
dish containing three spoonfuls of orange juice, a little 
grated peel, and a little marmalade, chopped small with 
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two spoonfuls of wine. This should be prepared the even- 
ing before it is wanted. 


CHOCOLATE CREAM. 


One small cup of grated chocolate, one pound of sugar, 
one quart of milk, one pound of gelatine soaked in one- 
half pint of water one hour. Boil all together four min- 
utes ; then add one pint of rich cream and boil one minute, 
Flavor with vanilla and pour into moulds. 


FRUIT CREAMS. 


Make a quart of rich boiled custard, flavor 1b with va- 
nilla, and let it cool. Then mix with ita quart of grated 
pineapple or mashed peaches. Stir them well together 
and add enough sugar to allow for the loss in freezing. 
Freeze in the usual way, stirring in a pint of whipped 
cream, when it is beginning to set in the freezer. Partly 
fill little paper cases with the mixture and smooth the 
tops nicely. Place them carefully in the cleaned and 
dried freezer and let them remain imbedded in ice for sev- 
eral hours. 


COFFEE CREAM. 


Soak half an ounce of gelatine in a little cold water 
thirty minutes; then place it over boiling water and add 
one gill of strong coffee and one gill of sugar; when the 
gelatine is well dissolved, take from the fire ; stir in three 
gills of cold cream and strain into your mould that has 
been previously wet in ice-water. 
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ALMOND CREAM. 


Make a nice vanilla ice cream; have ready some blanch- 
edalmonds and pound to a paste in a mortar, mix with 
the cream and freeze. 


APPLE CREAM. 


Boil one dozen and a-half peeled snow apples to a pulp ; 
then add two pounds powdered loaf sugar and the whites 
of three eges ; mix well; serve when cold with whipped 
cream, 


DAISY ICE CREAM. 


To each quart of milk add five eggs and one-half pound 
of sugar; beat the eggs and sugar together ; after boiling 
the milk, pour it over the sugar and eggs, beating all at 
the same time, then put it on the fire again, and, as soon 
as it thickens, take off and strain into the freezer to cool ; 
when cold add one pint of cream, flavored with rose, and 
Treeze, 


CUP CUSTARDS. 


Beat four eggs with two-thirds of a cup of white sugar, 
add a quart of new rich milk; flavor with almond; stir all 
together. Pour into cups and place them in a dripping 
_ pan of water, set into the oven and bake with moderate 


heat. 
LEMON CUSTARD. 


_ Three tabiespoons lemon sugar, three tablespoons white 
sugar, one tablespoon corn starch, a little salt, yolks of 
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three eggs well beaten, and one pint of water; bake and 
frost the top with the whites of the eggs, beaten with — 
three tablespoons pulverized sugar, and one teaspoon 


lemon extract. 


ROMAN CREAM. 


Grate the yellow rind of four lemons and two oranges 
in two pounds of white sugar, adding their juice ; cover 
and let stand until the next day, when strain through a 
sieve, adding a bottle of champagne and the whites of 
eight egos beaten very stiff; freeze as you do ice cream. 


ICH CREAM. 


Two quarts of cream, two tablespoonfuls arrow root, 
one pound white sugar ; flavor with vanilla. 


STRAWBERRY ICE CREAM. 


One quart of strawberries, one quart of cream, three- 
fourths of a pound of white sugar, and the juice of a 
lemon. Wash the fruit through a sieve, and take out the 
seeds, then mix all together and freeze. 


IDEAL ICE CREAM. 


Two quarts of cream (not milk), two eggs, one pound 
of pulverized sugar. Beat the eggs; then beat the sugar 
with them; then the cream. Let this come to a boil; 
then remove from the fire, flavor with vanilla, strain it 
through a very fine sieve. When cool put it in the freezer 
and freeze, stirring until it is too hard to turn any longer. 
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ORANGE ICE. 


Juice of twelve oranges, grated peel of three, juice and 
erated peel of three lemons, one quart of water, one quart 
of sugar and freeze. 


PEACH ICE. 


& 
Twelve large ripe peaches, one quart white sugar, one 
pint water and the whites of four eggs; mash the peaches 
and stir all the ingredients together; freeze the whole 


into form; beat the eggs to a froth. 


RED CURRANT ICE. 


Two pounds of white sugar to one quart of currant 
juice, one quart of water ; put in freezer, and when partly 
frozen add the whites of six well-beaten eggs. 


CEREALINE BLANC-MANGE. 


Dissolve one-half boxful of gelatine in a quart of milk ; 
beat thoroughly the yolks of four eggs; one and one- 
fourth cupful of sugar; juice of one lemon, one cupful of 
cerealine; stir into gelatine and milk; let it barely come 
to a boil; flavor with peach; when nearly cold whip. 
the whites of eggs to a stiff froth, and stir through the 
custard ; pour into moulds, and set away to cool. 


PINEAPPLE [CE CREAM. 


Take two cans of pineapples, two pounds of sugar, two 
quarts of cream (the cream must be nearly frozen, else 
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the pineapple upon being added, will immediately curdle 
it.) Beat all thoroughly and finish freezing. 


“PEACH ICE CREAM. 


Take one quart of milk, two eggs, sugar to taste, one 
quart of peaches pared and stoned, mash and add to the 
custard. Proceed as usual. 


COCOANUT ICE CREAM. 


Same as vanilla, omitting vanilla flavoring, and adding 
chopped cocoanut. 


ORANGE ICE CREAM. 


Make a custard same as for vanilla, and add orange 
pulp. 

CHOCOLATE ICE CREAM. 

Take six ounces of chocolate, a pint of cream, halfa 
pint of new milk, and half a pint of sugar. Rub the 
chocolate down into the milk and mix thoroughly, adding 
the cream and sugar. The milk should be heated almost 
to boiling. Heat until it thickens, stirring constantly. 
Strain and set aside to cool, afterwards freeze. This is 
one of the most favorite ice creams. 


FROZEN TAPIOCA CUSTARD. 


Soak seven ounces of tapioca in one quart of milk ; 
when soft, boil two quarts of milk sweetened with one 
and one-fourth pounds of sugar; then add the tapioca. 
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and let it cook fifteen minutes; then stir in two ounces 
of butter and eight well beaten eggs, and take the custard 
immediately off the fire ; cool and flavor with vanilla and 
freeze like ice cream ; when nearly finished add one cup 
of whipped cream and beat well. 


FROZEN RICE CUSTARD. 


4 


Wash six ounces of rice in several waters and cook it 


in milk ; then proceed as in tapioca custard, using cinna- 


mon or any other flavoring desired. 


FROZEN SAGO CUSTARD. 


‘Soak the sago in cold milk first, and it will then cook 


in a few moments, then proceed as in tapioca custard. 


PINEAPPLE SHERBET. 


Take two cans of pine apples or the same amount of 
ripe pine apples, two pounds of sugar, two quarts of 
water, whites of six eggs. Strain the juice from the cans 
into the freezer. Make a boiling syrup of the sugar and 
one quart of water. Chop the pineapple small, scald them 
in the boiling syrup, then rub it through a colander with 
the syrup and the remaining quart of water into the 


freezer. Freeze and add the whites of four eggs, and beat: 


it perfectly white. 
COFFEE CUSTARD. 


One-half pint of rich cream, one-half cup cold coftee, 
four egos, sugar to taste. 
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WHIPPED SYLLABUBS. 


One pint of rich sweet cream, one-half cup sugar (pow- 
dered), one glass of wine, one large teaspoonful vaniila. 
Sweeten the cream, and, when the sugar is thoroughly 
dissolved, stir in the wine carefully with the flavoring, 
and churn to a strong froth. Heap in glasses and eat 
with cake. 

NEWBURG CREAM. 


The rind and juice of two lemons, yolks of eight eggs, 
one cup sugar; put all into a pail, set in a pan of boiling 
water, stir constantly three minutes, take from the stove, 
~ add the whites of the eggs well beaten, when cold serve 
in custard glasses. 
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One moulded sponge cake, sufficient sweet wine or 
sherry to soak it, six tablespoonfuls of brandy, two ounces 
of sweet almonds, one pint of rich custard. Procure a 
eake that is three or four days old. Cut the bottom of 
the cake level, to make it stand firm in the dish; make 
a small hole in the centre, and pour in and over the cake 
sufficient sweet wine or sherry, mixed with the above 
proportion of brandy, to soak it nicely. When the cake 
is well soaked, blanch and cut the almonds into strips, 
stick them all over the cake, and pour around it a good 


custard, allow eight eggs to one pint of milk. The cakes ~ 


are sometimes crumbled and soaked, and a whipped cream 
heaped over them, the same as for trifles. 
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RASPBERRY BLANC-MANGE. ove 


Stew nice fresh raspberries, strain off juice and sweeten 
it to taste, place over the fire, and when it boils stir in 
corn-starch wet in cold water, allowing two tablespoonfuls 
of corn-starch for each pint of juice; stirring until sufficl- 
ently cooked ; pour into moulds wet in cold water and set 
away to éool ; eat with sweetened cream. Other fruit 
can be used instead of berries. 


CORN MEAL CUSTARD. 


One-fourth pound corn meal, one pint milk, boil to- | 
gether fifteen minutes, add one-fourth pound butter, six 
egos, rose-water, salt, and sugar to taste. 


COFFEE BLANC-MANGE. 


One box gelatine soaked for an hour in just enough 
water to cover; take one quart of strong coffee, made as 
for table use; sweeten to taste; have the coffee hot and 
add the dissolved gelatine ; stir well and strain into a 
mould that has been rinsed in cold water. Seton ice, and 
when cold, serve with whipped cream. 


MERTIE’S STONE CREAM. 


Chop finely one can pineapple, add a small cup of sugar, | 
cook until transparent. Put in a dish one packet of 
gelatine dissolved in one-half cup cold water, add one 
small quart of rich milk, let it come to a boil, sweeten to 
taste, flavor with lemon, strain through a jelly bag into a 
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pitcher, then pour it over the pineapple. ~ This makes a 


most delicious dessert dish. 


ORANGE CREAM. 


One pint of milk, the juice of two oranges, the yolks of 
three eggs, a dessertspoonful of corn-starch, sugar to taste. 
Make the milk and orange juice boiling hot, add the corn- 
starch dissolved in a little cold milk, and the eggs beaten 
to a light foam with the sugar. Stir constantly until it 
thickens, but do not let it boil. Serve cold in custard 
cups or a glass dish. 


FROZEN PINEAPPLE. 


Pare three large pineapples, cut open, remove the cores, 
and grate ; add two pounds white sugar and one quart of 
ice water ; freeze. 


FROZEN BANANAS. 


Peel a dozen ripe bananas ; cut in slices and mash fine. 
Boil a pound of sugar in a pint of water ; strain; when 
cold add the juice of two oranges and the whites of three 
eggs; mix with the bananas; put in the freezer and 
freeze slowly until thick, then add a pint of whipped 
cream, beat thoroughly and freeze five minutes. 


FROZEN RASPBERRIES. 


Add one pound of sugar and the juice of one lemon to 
a quart of ripe raspberries. Work thoroughly, let stand 
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two or three hours on ice, pour in a quart of ice water ; 
freeze. 


FROZEN CHERRIES. 


‘Stone one quart of acid cherries, mix them with two 
pounds of sugar, and stand aside one hour; stirthoroughly ; 
add a quart of ice water; put in the freezer and turn 
rapidly until frozen, beat smooth, set aside half an hour 
and serve. 

FROZEN APRICOTS. 

Cut up two pounds of apricots in thin slices, adding a 
pound of loaf sugar, and a cup of cold water. Dissolve 
two tablespoonfuls of gelatine in cold water and mix in 
with the syrup, then set on ice, freeze hard and mix in a 
quart of whipped cream, stir and freeze five minutes. 


PEACH AND PLUM ICE. 


Pare a dozen and a-half of ripe, soft peaches, remove 
the skin and seeds from a :,uart of sour plums, mash and 
add to the peaches, work the kernels of both to a paste, 
add them to the fruit, sweeten well. Let stand two hours, 
then add a quart of ice water, stir and freeze. 


FROZEN PEARS. 


Peel, remove the seeds from four pounds of ripe, soft — 
pears; mash and beat thoroughly with two pounds of 
granulated sugar, set on ice over night; in the morning 
mix in one quart of ice water and the juice of six lemons, 
or, if preferred, a pint of light wine, freeze and set aside 
packed in ice for dinner, 
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FROZEN CANTALOUPE. 


Scrape the pulp from six large cantaloupes, take out all 
the seeds, sweeten, mix with a quart of lemonade and 
freeze. 


TUTTI FRUITTI ICE CREAM. 


One quart of cream, one pint of milk, three cups of 
sugar, yolks of five eggs beaten light with the sugar, juice 
and grated peel of one lemon, one glass of sherry wine, 
and one-half pound chopped erystallized fruits. Heat the 
milk almost to boiling; pour by degrees over the eggs 
and sugar, beating all together well. Return to the fire 
and boil ten minutes. When cold, beat in the cream, and 
half freeze before you stir in the crystallized fruit— 
peaches, apricots, cherries, etc. Beat in with these the 
lemon and wine, cover again, and freeze hard. 
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Jellies, Jams, Marmalades, Pre- 
serves, Etc. 


CORN-STARCH JELLY. 


One quart boiling milk ; wet five tablespoonfuls corn- , 
starch, one cup sugar, anda pinch of salt, with cold water, 
flavor to taste ; stir the mixture into the boiling milk, 
boil five minutes, stir constantly ; pour into cups stand- 
ing in a pan of cold water. Good for invalids. 


GELATINE JELLY. 


One package of gelatine, the juice and rinds of three 
lemons ; soak for one hour in a pint of cold water, then 
add three pints of boiling water, two pounds of white 
sugar, one pint of sherry. wine; strain into fancy 
moulds, and set out to cool. 


CHEAP RASPBERRY JELLY. 


Boil one-fourth pound of dried raspberries in a pint of 
water for about ten minutes, then strain ; bring the juice 
to a boil, sweeten to taste, and stir into it two tablespoon- 
fuls of corn-starch ; after taking it off the fire stir a few 
minutes. When cold it is ready for use. 


APPLE JELLY. 


Pare, core, and quarter the apples, and stew them in 


Considerable water until soft; mash and strain them 
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through a coarse towel ; add one pound of sugar to every 


pint of juice ; boil rapidly for twenty-five minutes. 


CALVES-FOOT JELLY. 


Boil four nicely cleaned calves feet in three quarts of 
water, until reduced to one, very slowly ; strain and set 
away until cold, then take off the fat from the top and 
remove the jelly into a stew-pan, avoiding the settlings, 
and adding half a pound of powdered white sugar, 
the juice of two lemons, and the whites of two eggs ; 
boil all together a few moments and set away in moulds 
to cool. 


SIBERIAN CRAB JELLY. 


Boil a peck of crabs for two hours in as much water as 
will cover them, then put them into a jelly bag and allow 
to drain. ‘lo each pint of juice, put one pound of: loaf 
sugar, and boil for half an hour. 


HARLEQUIN JELLY. 


Wash a jelly mould with the white of an egg, melt a 
little currant jelly and pour into it, let it cool ; when cold 
melt some plum jelly and pour in, let this cool; melt 
crabapple jelly, and so on in layers of various colors, til] 
the mould is full. Care must be taken that the jellies 
are only warm enough to run, as if they are hot, they will 
mix, and so spoil the effect. Turn out when cold and 


stiff, 
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APPLE JELLY. 


Boil tart peeled apples in a little water till glutinous, 
strain out the juice, and put a pound of white sugar to a 
pint of juice. Flavor to taste ; boil till a good jelly, then 
put into tumblers. 


‘ FANCY JELLIES. 


Apples in jelly :—Pare and core small sized apples with- 
out cutting open; then put them with some lemons in 
water to cover; let boil slowly until tender, and take out 
carefully without breaking ; make a syrup of half a pound 
of white sugar to a pound of apples; cut lemons in slices 
and put them with the apples into the syrup; boil very 
slowly until the apples are clear; take them out in a deep 
glass dish ; put to the syrup an ounce of isinglass dissolv- 
ed, let it boil up; lay a slice of lemon on each apple, and 
strain the syrup over them. 


MOTHER'S GRAPE JELLY. 


Boil green grapes in cold water till tender ; take them 
out and strain them; rub through a sieve; add their 
weight in sugar, and boil fifteen minutes. 


WINE JELLY. 


To one and a half boxes Cox’s gelatine, one pint cold 
water, juice of three lemons, grated rind of two ; let stand 
an hour; then add two pounds loaf sugar, three pints of 
boiling water; boil five minutes ; just before straining in 
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flannel bag stir in one pint of sherry wine, six tablespoons 
best. brandy. 


RICE JELLY, 


Mix three teaspoons rice flour with enough cold water 
to make a thin paste; add a cup of boiling water, putting 


it in gradually; then let it boil until it is transparent. 


When you take it from the stove, sweeten and flavor with 
lemon juice. 


ORANGE JELLY. 


To every pound of sugar and an ounce isinglass, put one 
pint of orange juice, and the juice of one lemon, and the 
yellow rind of two oranges and one-half lemon. Put in 
a porcelain pan over the fire and stir until it boils ; skim 
well. The isinglass must be dissolved first in a little 
water. <A few grains of saffron will improve the color, 
and the beaten white of an egg will clarify. Strain 
through jelly bag. 


ARROWROOT JELLY. 


One cup boiling water, one heaping tablespoon of arrow- 
root, one teaspoon lemon juice, two teaspoons white sugar. 
Wet the arrowroot in a little cold water, and rub smooth. 
Then stir into the hot, which should be on the fire and 
boiling at the time, with the sugar already melted in it. 
Stir until clear, boiling steadily all the while, and add 
the lemon. Wet a cup in cold water, and pour in the 
jelly to form. Eat cold with cream and sugar. | 
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CRANBERRY JELLY. 


Two ounces of isinglass and one pound of sugar to three 
pints of strained cranberry juice. Make a strong jelly of 
the isinglass ; then add sugar and juice ; boil up and strain 


into your glasses or moulds, 
‘ LEMON JELLY. 


Grate the outsides of two lemons and squeeze the juice ; 
add one cup sugar ; boil three minutes. 


CUnhRANT JELLY. 


Simmer your fruit over a slow fire ; when nearly boiling 
take off and squeeze through a sieve; to every pint of 
juice add one pound and a quarter of white sugar, and 
boil until it jellies when dropped on a plate. 


LEMON JELLY. 


Two ounces of isinglass, one quart of waiter, boil, add 
one pound of sugar, clarify and when nearly cold add the 
juice of five lemons and the grated rind of two oranges 
and two lemons. Mix well and strain off the peel. 


QUINCE AND APPLE JELLY. 


Cut small and core an equal weight of tart apples and 
quinces. Put the quinces in a preserving kettle, with 
water to cover them, and boil till soft; add the apples, 
still keeping water to cover them, and boil tiil the whole 
is nearly a pulp. Put all into a jelly bag, and strain 
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without pressing. To each quart of juice | allow two 
pounds of loaf sugar. Boil together half an hour, 


TAPIOCA JELLY. 


Hight ounces of tapioca soaked in one gallon fresh 
water five hours, add the peels of eight lemons and set all 
on to heat, simmer till clear, add the juice of eight lemons, 
with wine and sugar to taste. 


GRAPE JAM. 


Boil grapes soft and strain through a sieve. Weigh 
the pulp thus obtained, and put a pint of pulp to a pound 
of sugar. Boil twenty minutes, stirring often. 


PINEAPPLE JAM. 


To one pound of grated pineapple add three quarters 
of a pound of best white sugar ; boil ten minutes. 


GOOSEBERRY JAM. 


To eight pounds of ripe gooseberries, add four pounds 
of loaf sugar, break them well, and boil them together an 
hour. Put in jars and seal down. 


RHUBARB JAM. 


Cut the rhubarb into small pieces, put a pound of syrup 
to every pound of rhubarb, and let stand over night; 
pour the syrup from it and boil till it thickens ; then add 
the rhubarb and boil slowly fifteen minutes. Put into 
jelly tumblers. 
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CHERRY JAM. 


To twelve pounds of ripe cherries, add twelve pounds 
of sugar; break the stones of part, and blanch them ; 
then put them to the fruit and sugar, and boil all gently, 
till the jam comes clear from the pan. 


PRESERVED PEARS. 


Pare and core the pears, boil in water until tender, 
make a syrup of one pound of sugar to one pound of fruit. 
Boil the fruit until clear. 


APPLE PRESERVES. 


Kqual quantities of sugar and apple minced fine, boil 
the sugar, allowing to every three pounds a pint of water, 
when thick add the apples, the grated peel of two-lemons, 
and a little root ginger. 


PRESERVED PEACHES. 


Take ripe free-stone peaches; pare, stone and quarter 
them. To six pounds of the peaches allow three pounds 
of sugar. Strew the sugar among the peaches, and set 
them away in a covered vessel. Next morning put the 
whole into a preserving kettle, and boil it slowly for two 
hours, skimming it well. 


PRESERVED RASPBERRIES. 


Choose raspberries not too ripe, take the weight of 
them in sugar, wet the sugar with a little water, and put 
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in the berries ; boil them soft. Take care not to break 
them ; when clear, take them up, boil the syrup until it is 
thick enough ; then put them in again. Do not seal them 
down until cold. 


PINEAPPLE PRESERVE. 


Peel a pineapple rather thickly, so that no black spots 
may be left, and cut it into slices of a quarter of an inch 
in thickness. Make a syrup with half a pound of loaf 
sugar to halfa pint of water. When this is made, put 
the slices of fruit into it, and let them boil together for 
ten minutes; then carefully remove the slices with a 
spoon, put them into a jar, pour the syrup over them, and 
let them stand for two days. At the end of this time, 
drain the syrup off, add to it another quarter of a pound 
of sugar, and boil it up again, without the fruit, pouring 
it over it, when done, as before. Repeat this operation 
once again at the end of two more days, again adding a 
quarter of a pound of sugar to the syrup; and when cold 
the preserve will be ready for use. Keep air-tight. 


PRESERVED CHERRIES. 

Stone the cherries, and to every pound of fruit allow a 
pound of sugar, which boil up with the juice; after you 
have skimmed, throw in the cherries, and let them boil 
until the syrup is rich. 


TOMATO PRESERVES. 


Peel and take all the seeds out of ripe tomatoes ; put 
into a preserving kettle with one-half pound of sugar to 
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each pound prepared tomato ; boil two lemons soft, and 
pound them fine. Take out the pips, and add to the 
tomato ; boil slowly, mashing to a smooth mass. When 
smooth and thick put into jars. 


STRAWBERRY PRESERVES. 


To two pounds of fruit add two pounds white sugar. 
When the sugar is melted, boil them twenty minutes. 
Heat your cans and put the fruit in boiling hot and seal 
immediately. 


PRESERVED BLACKBERRIES. 


One pint currant juice and one pint of water to six 
pounds blackberries. Give them their weight in sugar ; 
boil until the syrup is thick. : 


WATERMELON PRESERVES. 


Cut a Watermelon in two, take out all the soft inside, 
leaving only the firm white rind, scrape off the green out- 
side, and cut into fancy shapes. Boil these bits in water 
enough to cover them, with fresh lemon skins to color 
them yellow. When the pieces are tender, take them out 
in dishes to cool. Make a syrup of a pound of sugar and 
teacup of water to each pound of melon. When the 
sugar is dissolved and hot, put in the melon, and let them 
boil till clear. Flavor with slices of lemon. When the 
melon looks transparent take out with a skimmer, and 
boil the syrup down till thick, then pour over the fruit 
previously put into jars. 
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CURRANT PRESERVES. 


To ten pounds of currants, seven pounds of sugar ; take 
the stems from seven pounds of currants, and press the 
juice from the other three pounds. When the sugar is 
made into a hot syrup, put in the currants and boil until 
thick and rich. 


PRESERVED PLUMS. 


Weigh the fruit and scald to take off the skins, or, if 
you do not care to peel them, prick the plums in several 
places witha needle. Let them stand in a bow], if peeled, 
to let the Juice exude. Drain this off; weigh pound to 
pound of sugar, and put the plumsina kettle with layers 
- of sugar between. Pour the juice over this, let it come 
to a boil, then take out the plums with a skimmer, and 
boil the syrup till thick. Put in the plums again, and 
boil ten minutes; take them out again, and fill your Jars 
three-fourths full of fruit; pour in the scalding syrup, 
and when cold tie up the jars. 


PRESERVED ORANGE PEEL. 


| Weigh the oranges whole, and allow pound to pound ; 
peel the oranges neatly, and cut the rinds into narrow 
shreds ; boil till tender, changing the water twice, re- 
plenishing with boiling water ; squeeze the strained juice 
of the oranges over the“: sugar; let this heat to a boil. 
Put in the shreds and boil twenty minutes. Lemon 
peel can be preserved in the same way, only allowing 
more sugar. 
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BAKED APPLES OR PEARS. 


If large cut in half, and put in a deep dish with a 
little water. Sprinkle them with sugar, and add a few 


cloves, a little ginger or cinnamon, and cover close and 
bake till tender. 


‘  GHERRY MARMALADE. 


Select ripe, juicy cherries; stem and stone them with 
care ; to one quart of pulp and juice, add one pound of 
sugar ; mix these well together and put into the kettle; 
set it in a warm place to slowly heat, and simmer for an 
hour and a-half; then put into jars with care, and cork 
tightly. 

RHUBARB MARMALADE. 

Peel five oranges, taking away the rind and pips; put 
the pulp into the stew-pan, with the peel cut very thin ; 
and five pounds of rhubarb, cut small, and four pounds 
of loaf sugar ; boil the whole two hours, and the fruit half 
an hour before adding the sugar. 


SCOTCH MARMALADE. 


Cut Seville oranges in quarters, pull off the rinds, and 
place in cold water sufficient to cover ; remove the pulp 
and juice from the skin and pips, cover from the air until 
the rinds have remained in the water twenty-four hours; 
strain the rinds and boil until tender in fresh cold 
water ; drain and cut in three strips; add the pulp and 
juice, and to each pound of fruit allow a pound and a-half 
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of cut sugar; boil three-quarters of an hour. Stir con- 
stantly. 
PEACH MARMALADE. 

Peel, stone and cut up ripe peaches into small bits. 
Take three-fourths pound sugar for each pound fruit, and 
one cup water to each pound of sugar. Set it over the 
fire, and when it boils skim it clear. Then put in the 
peaches; let them boil quite fast, stir and mash them till 
the whole is a thick jellied mass ; then put into tumblers. 


PINEAPPLE MARMALADE. 


The rind of the fruit must be pared off, and all black 
spots cut out; and the pineapple must then be rasped on 
a fine grater. Weigh the quantity, and then boil it gent- 
ly for ten minutes ; take it off the stove, and stir into it by 
degrees, fourteen ounces of white sugar to the pound of 
fruit, till itis dissolved. After the sugar is added, the 
whole must be boiled for fifteen minutes, till it becomes 
transparent. 

QUINCE MARMALADE. 

Pare and remove all blemishes ; allow a pound of sugar 

to a pound of fruit. ‘They must boil longer than peaches. 


ORANGE MARMALADE. 


Quarter large, ripe fruit; remove the rind and seeds, 
taking care to save the juice. Put the pulp and juice 
into a porcelain kettle, and mix with it an equal quantity 
of strained honey, adding sufficient powdered sugar to 
sweeten it. Boil and skim it tillyery thick, When cold 
put it in jars, 


CANNED FRUITS. 


CANNED CURRANTS. 


Currants and raisins cooked and canned together make 
a, delicious sauce. They should be thoroughly cooked be- 
fore putting the sugar in. As you stir them crush the 
currants with the spoon, to let the air escape. A good 
deal of sugar should be used: the pound for pound rule 
is a goodone, This makes an excellent meat sauce, and 
pies made with it are luxurious. 


CANNED PLUMS. 


Make a syrup of one quart boiling water and four cups 
of sugar and let boil up, then put the plums in until the 
bottom of the preserving kettle is covered, and when the 
skin cracks take up one by one witha silver spoon and 
put carefully in a glass jar, and when nearly full of plums 
fill jar with boiling syrup and seal down immediately. 
warm the jar before filling. 


CANNED PINEAPPLE, 


For six pounds of fruit when cut and ready to can make 
a syrup with two and a-half pounds of sugar and three 
pints of water ; boil syrup five minutes and strain; then 
add the fruit, and let it boil up; have cans hot, fill and 


seal down as soon as possible. 
246 


ee 
. 
anny 


CANNED FRUITS. 947 


CANNED TOMATOES. 


Cut your tomatoes up and put over tocook with a little 
salt ; boil them till perfectly soft, then strain them 
through a colander; turn them back to cook, when they 
have come to a boiling heat pour them into hot stone 
jugs, put the cork in tightly,and have some canning ce- 
ment hot and pour over the cork. 


CANNED STRAWBERRIES. 


Toeach pound of fruit add three-fourths of a pound of 
sugar, let the berries stand till the juice is drawn from 
them ; pour it into the preserving kettle and let it come 
to a boil, and remove the scum which rises ; then put the 
berries in very carefully. As soon as they come thorough- 
ly to a boil put them in jars and seal while boiling hot, 


SPICED PEACHES. 


To four pounds mellow peaches, use ten pounds white 


' sugar, one quart good vinegar, and some cinnamon. ‘ake 


the sugar, vinegar, and cinnamon, and let them come toa 
boil, and pour over the fruit. Do this three days in suc- 
cession, and the last day put the fruit into the syrup, a 
few at a time, and let them boil up. 


PEACH BUTTER. 


To one pound of fruit allow one pound of sugar ; cook 
peaches alone until they are perfectly soft, then put in 
one-half the sugar, and stir for thirty minutes ; then the 
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remainder of the sugar, and stir for an hour and a-half. 
Season with cinnamon. 


PEACHES DRIED WITH SUGAR. 


Peel yellow peaches, cut them from the stone in one 
piece, allow two pounds of sugar for six pounds of the 
fruit ; make a syrup of three-quarters of a pound of 
sugar and a little water, put in the peaches and let them 
stay till they are quite clear, take them up carefully ona 
dish and set them in the sun to dry. Strew powdered 
sugar all over them, a little at a time, and if any syrup is 
left remove them to fresh dishes. When they are dry 
lay them lightly in a jar with a little sugar between each 
layer. 


DRIED CHERRIES. 


Beat the whites of the eggs just enough to break, then 
dip fine stems of cherries into the egg and then into 
powdered sugar, and dry on a sieve. 


LEMON BUTTER. 


Beat six eggs, one-fourth pound of butter, one pound 
white sugar, the juice and rind of three lemons ; mix to- 
gether and set in a pan of hot water to cook. 


CRANBERRY SAUCE, 


One quart cranberries, one quart water, one quart 
sugar ; stew slowly one hour, 






CANNED FRUIT. en 


BRANDIED PEACHES. 


Four pounds peaches, four pounds sugar, one pint best — 


white brandy. Make asyrup of the sugar and enough 
water to dissolve it. Let this come to a boil, put the fruit 
in and boil five minutes. Remove the fruit carefully, let 
the syrup boil five or ten minutes, or until it thickens 
well; add the brandy, and take from the fire at once; 
pour the hot syrup over the fruit and seal. If, after 
taking from the fire, a reddish syrup oozes from it, drain 
this off before adding the clear syrup. Put up in glass 
jars. 


GENERAL DIRECTIONS FOR CANNING FRUIT. 


First :—See that the cans and elastics are perfect and 
that the screws fit properly. ‘Second :—Have fruit boil- 
ing hot when sealed. Have a pan on the stove in which 
the empty can is set to be filled after it is rolled in hot 
water. Fill can to overflowing, put on the top quickly, 
screw tightly ; as contents cool, screw again and again to 
keep tight. Third. Use glass cans, and keep in a cool, 
dark, but dry place. Light spoils them. 


~ Time for boiling fruit. Quantity of sugar per quart. 
|. Strawberries.... 8 mins ........ 8 ozs to quart. 
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Rhupare oo or: 10 anes Sire ee 10 ozs to quart. 
Tomatoes: ..... 2] eee setae Saab ee ep I Parting mae 
BMA DTICOLS ort. oT 107 Se trary ad ea Nace Se Dio 
Peaches = (Whole)15" Sein 2a Ae ty eee 
Peaches (DAWes) 28.00 Wher ah die Fy ae ion 
anes i560 818 BO ine eae Sed Oc eh Sia 
Pineapple (sliced) 15 “sw. Bir Se 
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SOUP apples ee LO VR ie BC CAS oe te 
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TO BOTTLE FRESH FRUIT. 


Fresh fruit such as currants, raspberries, cherries, goose- 
"berries, plums of all kinds, damsons, etc., wide-mouthed 
elass bottles, new corks to fit them tightly. Let the fruit 
be full grown, but not too ripe, and gathered in dry weath- 
er. Pick it off the stalks withont bruising or breaking 
the skin, and reject any that is at all blemished ; if gath- 
ered in the damp, or if the skins are cut at all, the fruit 
will mould. 

Have ready some perfectly dry glass bottles, and some 
nice new soft corks or bungs ; burn a match in each bot- 
tle, to exhaust the air and quickly place the fruit in to be 
preserved ; gently cork the bottles, and put them into a 





very cool oven, where let remain until the fruit hasshrunk 
away a fourth part. Then take the bottles out, do not 
_ open them, but immediately beat the corks in tight, cut 
off the tops, and cover them with melted resin. If kept 
in a dry place, the fruit will keep good for months; and 
on this depends principally the success of the preparation, 
for if stored away in a place that isthe least damp, the 
_ fruit will soon spoil. 


TO CAN CORN. 


Use glass jars. Cut nice green corn from the cob with 
a sharp knife—with the back of the knife scrape the cob, 
to get all the sweetness possible—see that your jars are 
perfect, put in the corn with the small end of your potato- 
masher and pack it in. A quart jar will take twelve or- 
dinary ears. When the jar is full put on the rubbers, 
screw on the covers almost perfectly tight. I screw it as 
tight as I can with the thumb and finger. Put hay ‘or 
cloths in the bottom of your wash-boiler, lay in the cans 
of corn, put little cloths in to keep them from hitting 
~ each other—fill the boiler as full as you wish, cover over 
with cold water, set it over the fire. When it begins to 
boil, boil for three hours without ceasing, then take out, 
and with your tightener make as tight as possible imme- 


diately. After they are cold tighten again if you can. 


Put away in a dark, cool place, but not damp. Beans and 
peas are delicious, put up the same way. 
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TO COLOR PRESERVES PINK. 


By putting in a little powdered cochineal, then finish in 
the syrup. | 


TO COLOR FRUIT YELLOW. 


Boil the fruit with fresh skin lemons in water to cover 
them until it is tender ; then take it up, spread on dishes — 
to cool, and finish as may be directed. 


TO KEEP TOMATOES WHOLE. 


Fill the stone jar with tomatoes (not over-ripe), add a 
few whole cloves, and a little sugar ; cover them with 
equal quantities of vinegar and water; place a piece of 
flannel over the jar well down in the vinegar ; then tie 
over with the paper. In this way tomatoes may be kept 
a year. Ifthe mildew should collect on the flannel, it 
will not hurt them in the least. 


” 


EXCELLENT CANNED TOMATOES. 


Pick the apple tomatoes, the smoothest and best shap- 
ed; scald and skin them very carefully ; take the stem 
out with a penknife, taking care not to cut the tomato so 
as to let the juice out; place them in the cans, some of 
them with the stem end next to the can and some with 
blossom ends ; then take the juice that has run out of 
what you have peeled to cook, having no seeds or pulp, 
and add a little salt and pour on the whole tomatoes un- 
til nearly full, then place them ina kettle of cold water 
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“and let them cook till they are hot clear through, then 
~ seal them. 

Use nothing but glass jars, and after the cover has been 
on five minutes, take it off so they will settle, letting the 
gas out ; then fill up with juice and seal again ; have cans 
always full to the cover. They will show every vein and 
_ riband look as if they had been put up raw, and when 
used they are just as if they had been taken from the 
vines. 


* SPICED GRAPES. 


Five pounds of grapes, three pounds of sugar, two tea~ 
spoonfuls of cinnamon and allspice, one-half teaspoonful 
of cloves; pulp grapes ; boil until tender ; cook pulps and 
strain through a sieve; add to it the spice, put in sugar, 
spices and vinegar to taste ; boil thoroughly, and cool. 


BRANDIED BERRIES OR CHERRIES, 


Make a syrup of a pound of sugar and a-half gill of 
water for every two pounds of fruit. Heat to boiling, 
stirring to prevent burning, and pour over the fruit while 
warm, not hot. Let them stand together an hour; put 
all into a preserving kettle and heat slowly; boil five 
minutes, take out the fruit with a perforated skimmer, | 
and boil the syrup twenty minutes. Add one pint of 
brandy for every five pounds; pour over the fruit hot 


and seal. 
APPLE JAM. 


Peel and core the apples, cut in Phin slices and put | 
them in a preserving kettle, with three-quarters of a — 


aw 





pound of white s sugar to every pound of fits ade (tied ni 
- Sup in muslin) a few cloves, a small piece of ginger and a a ; 
| Hin rind of lemon; stir with a wooden spoon on a quick — 






= “7 TRARED PRACHES. = os. <8 
Mash ripe peaches, place in a deep dish, sprinkle with : en 





i sugar, cover and bake until tender. Serve with rich ~ 
 eream. ye red : i ae 
Pe ee O BAKED QUINCES. a = oe 

- Mash and core ripe quinces, fill with sugar, ans bake — z 
in a case dish with a little water. | 3 
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COFFEE. 


One-half pint of ground coffee, one quart of boiling 
water, the white and crushed shell of one egg, one-half 
cup cold water to settle it. Stir up the egg shell and the 
white with the coffee, and a very little cold water, and 
mix gradually with the boiling water in the coffee boiler. 
Boil fifteen minutes; pour in the cold water and set off 


the stove to settle for five minutes before using. 


TEA. 


Four tablespoons of tea to one quart of boiling water. 
Scald the teapot well, put in the tea, and, covering close, 
set it on the stove one minute to warm; pour on enough 
boiling water to cover it well, and let it “draw” ten 


minutes. Set the teapot ina warm place but donot let 


it boil. . 
CHOCOLATE. 

To one quart of water add twelve tablespoons grated 
chocolate, and one quart of milk ; sweeten to taste. Put 
on the water boiling hot, rub the chocolate smooth in a 


little cold water, and stir into the boiling water. Boil 


twenty minutes; add the milk and sugar and boil ten 


minutes more, stirring often. 
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COCOA. 


Two ounces prepared cocoa to one quart of boiling 
water, and one quart of milk. Make as you do chocolate, 


only boil one hour before adding the sugar and milk, _ 


afterwards heating almost to boiling. 


‘« RASPBERRY VINEGAR. 


To eight quarts red raspberries, put enough vinegar to 


cover, and let them stand twenty-four hours ; scald and 
strain it; add one pound of sugar to each pint of juice; 
boil it twenty minutes, and bottle. It is then ready for 
use. 


CREAM NECTAR. 


Two ounces tartaric acid, two pounds white sugar, juice 
of half a lemon, three pints water ; boil them together five 
minutes, and when nearly cold, add the whites of three 
well beaten eggs, with half cup flour, and one-half ounce 
vanilla. Bottle and keep in a cool place; take two table- 
spoons of this syrup for a tumbler of water and one- 
quarter teaspoon soda. Stir it and drink. 


LEMON SYRUP. 


Two pounds of loaf sugar, one quart water, one ounce 
citric acid, and half a drachm essence of lemon. First 
boil the water and sugar together, and put it into a basin 
to cool. Beat the acid to a powder, mix the essence of 
lemon with it, then put them to the syrup ; mix well and 
bottle. Two tablespoons to a tumbler of water. 
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CURRANT WINE. 


One quart of currant juice, three pounds white sugar, 
sufficient water to make a gallon. 


GINGER BEER. 


One gallon cold water, one pound white sugar, one-half 
ounce ginger, one sliced lemon, one teacup yeast; let it 
stand all night to ferment; then pour it off without stir- 
ring, bottle it, and add one raisin to each bottle. 


EGG NOG. 


The whites and yolks of six eggs, beaten separately ; 
add to a quart of rich milk one-half cup sugar, and stir in 
the yolks; then add one gill of rum and one and one-half 
gill of brandy ; flavor with nutmeg, and whip in the whites 


of three eggs. 


ALMOND WATER. 


Blanch five ounces of sweet and two of bitter almonds, 
pound them in a mortar, adding a few drops of water oc- 
casionally, to prevent their becoming oily; set a pint of 
syrup to boil, and throw in the mashed almonds; boil all 
together a minute, then set it on back part of stove to 
simmer for quarter of an hour; then pass through a fine 
sieve for use. When required, add any quantity of cold 


- water, according to taste or direction, to make it palatable. 


S 


CHERRY CORDIAL. 


To six pounds of cherries, add one gallon of whiskey 
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and three pounds of sugar. Shake the jar often for the | 
first three weeks, then bottle. e | 


- TEMPERANCE DRINKS. 


One pound of loaf sugar, one ounce of citric acid, pow- 
dered ; one Jemon cut in slices, one quart of boiling water ; 
stir all together and bottle when cold. The addition ofa 
little essence of cochineal will impart to it a pretty rose 
color. Two tablespoons to a glass of water. This will 
keep three weeks. 


“SCOTT ACT” DRINK. 


Seven ounces loaf sugar, four ounces fine oatmeal, half 
a lemon cut into thin slices ; mix with a little warm water, 
then pour a gallon of boiling water into it; stir and boil 
_all together and use when cold. 


APPLE WATER. 


One large juicy pippin, three cups cold water. Pare 
and quarter the apple, but do not core it. Put it on the 
fire in a porcelain kettle with the water, and boil, closely 
covered, until the apple stews to pieces. Strain the li- 
quor at once, pressing the apple hard in the cloth. Strain 
again through a finer bag, and set away to cool. Sweeten 
with white sugar, and ice for drinking. | 


CHAMPAGNE CUP. 


Our quart champagne, two bottles of soda water, one — 
glass of brandy, two tablespoons powdered sugar, a few 
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should be fresh and ripe, and crushed to a smooth paste ; | 
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thin strips of cucumber rind; make this just before you ° 
require it, and add a large piece of ice. 


APPLE TEA. 


Take six good-sized apples (green fruit preferred), wipe 
them dry with a cloth, then cut them in quarters, but do 
not pare them ; cut a large lemon in thin slices with the 
rind on, and half a pound of moist sugar; put all together 
in a pitcher and pour three quarts of boiling water over 
it, cover until cold and then it will be ready to drink. 


CHERRY VINEGAR. 


Six quarts of cherries broken up and one quart of vine- 
gar; let this stand three days; then press the juice from 
them through a jelly bag, and to one pound of juice add 
three-quarters of a pound of white sugar; boil it twelve 
minutes and skim. When cold, bottle and cork well. 


JELLY WATER. 


One tablespoonful cranberry jelly, to one glass of 
water. | 
STRAWBERRY SHERBET. 


One quart strawberries, three pints water, juice of one 
lemon, three-fourths pound white sugar. The strawberries 


add the rest of the ingredients, except the sugar, and let 
it stand three hours; strain over the sugar, squeezing the 
cloth hard ; stir until the sugar is dissolved ; strain again 
and set it in ice for two hours before using. 
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RASPBERRY ROYAL, 


Four quarts ripe berries, one quart cider vinegar, one 
pint fine brandy, one pound white sugar. Put the berries 
in a stone jar, pour the vinegar over them, and the sugar, 
and mash the berries to a paste. Let them stand in the 
sun for four hours; strain and squeeze out all the juice, 
and put in the brandy. Seal up the bottles ; lay them on 
their sides in the cellar, and cover with sawdust. Stir 
two tablespoons into a tumbler of ice water when you 
wish to use it. 


CRANBERRY CUP. 


Put a cupful of fresh cranberries into a basin with the 
same quantity of cold water and mash them up. Have 
ready boiling in a saucepan three pints of water, into 
which an ounce of lemon rind and a tablespoonful of 
oatmeal has been put.” Add to this the crushed cranber- 
ries and sugar enough to sweeten it, also a gill of white 
wine. Let it boil gently thirty minutes. When strained 
and cold, it is ready for use. 


RASPBERRY RELISH. 


To each pint of berry juice, add one pound of sugar. Let 
it stand over night, next morning boil ten minutes and 
bottle for use. , : 


MOTHER’S CURRANT WINE. 


Four pounds currants, three pounds sugar, one gallon 
water. Place the currants, stems and all, in a tub, and 
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mash them well; add the water; set in a cool place, and 
stir occasionally ; continue the stirring for three days; 
then drain the liquor through a sieve ; squeeze the pulp 
in a cloth, add the sugar (stirring until it is all dissolved) 
and put into a cask, which should stand in a dry, cool 
cellar. When fermentation is over, bung up tight, and 
leave all winter. Rack off in spring before second fer- 
mentation, and bottle after second fermentation. 


AUNT DEARIE’S RASPBERRY VINEGAR. 


Carefully pick one quart of fresh raspberries and put 
them into a stone jar. Pour over them one quart of white 
wine vinegar, cover closely, and let them stand four days. 
Place a sieve covered with muslin in the centre of a large 
bowl, and pour the liquid through it, allowing the fruit 
to remain on the sieve for several hours. A much larger 
quantity of juice may thus be obtained. It must be 
allowed to drip through without pressure, When all the 
juice has filtered through, put into a clean saucepan, add- 
ing one pound of loaf sugar for every pint of juice. Let 
it boil gently for five minutes, and remove the scum as it 
rises. Turn it out again into the large bowl! and leave it 
to stand over night. Next day put it into bottles and 
cork rather tightly. On the sixth day, press in the cork 
as tightly as possible, and seal them. Allow the bottles — 

to be untouched for a week, when vinegar is ready for — 
use, 
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CHERRY WINE. 


Stone and mash the cherries and strain the juice. To 
one quart of juice add one or one and a-half pints water, 
according to the richness of the juice. Some juice will 
bear more dilution than others. To every gallon of the 
mixture add three pounds of sugar. Let stand in an open- 
mouthed jar with mosquito netting over it until it ceases 
to ferment, then bottle and cork. 


ORANGE WINE. 


Squeeze the oranges, strain the juice, then make sweet 
enough to float an egg to show nearly an inch of surface, 
then leave open and level full until the scum has all 
worked off, then put in round thick bottles and tie down 
the stoppers, which must be tight ; in six weeks the wine 
is made, but age improves it, also exposure to the light. 
Any sort of wine can be made this way; the only thing 
necessary to have the juice the proper sweetness, and that 
can only be determined by testing, as some fruits are 
sweeter some seasons than others. It will require from 
three to six days for the scum to work off. 


SUPERIOR GINGER BEER. 


One bottle Jamaica ginger extract, one ounce cream tar- 
tar, six quarts water, one pound sugar. Stir until the sugar 
is melted, then put in the grated peel of a lemon, and heat 
until blood-warm. Adda tablespoonful of brewer's yeast ; 





ay OE Devas “DO, Sa 2 POTS OA A eS eS L7H Sto | ee i bo fees) cy Pe § Bre a 
y y i ae ‘ = em rt = . Pr u 





ae 


DRINKS. a 263 


la 


oe ] : 
_ stir well and bottle, wiring down the corks. It will be 


ready for use in five days. 


ELDERBERRY WINE. 


Hight quarts of berries, four quarts of boiling water 
poured over the berries. Let it stand twelve hours, stir- 
ring now and then. Strain well, pressing out all the juice. 
Add three pounds of sugar to four quarts of juice, one 
ounce powdered cinnamon, one-half ounce. powdered 
cloves. Boil five minutes, and set away to ferment in a 
stone jar with a cloth thrown lightly over it. When it 
has done fermenting rack it off carefully and bottle, and 
cork down well. | 


CABINET PUNCH. 


Pour three quarts of boiling water over three pounds 
of sugar ; add one pint of lemon juice, one pint of brandy 
or one quart of Jamaica rum. Mix well together, and 
before using stir in one pint of peach brandy or cordial. 
This quantity makes one and three-quarter gallons of 
punch. 


MRS. GEN. SHERMAN’S RECIPE FOR “ CLA- 
RET PUNCH.” 


The thin rind of three lemons mixed with three pounds 


of sugar, one tablespoonful of ground cinnamon, and one- 


half tablespoonful of ground cloves. Into this mixture 
grate two nutmegs and pour over all two quarts of boil- 


ing water. Let this stand one hour, and before serving 


yo 
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it add one-half pint of rum and three bottles of claret. 
This makes one gallon of punch. Put slices of three or 
four oranges on top of your punch bowl, and it will add 
to its beauty and flavor. 


NOVEL MODE OF MAKING COFFEE. 


Put two ounces of ground eons into a stew-pan, 
which set upon the fire, stirring the coffee around with 
a spoon until quite hot, then pour over a pint of boiling 
water ; cover over closely for five minutes, strain it 
through a cloth, rinse out the stew-pan, pour the coffee, 
which will be quite clear, back into it, place it on the fire, 
and when near boiling, serve with hot cream. 








CONFECTIONERY. 


Granulated sugar is preferable. Candy should not be 
stirred while boiling. Cream of tartar should not be ad- 
ded until the syrup begins to boil. Butter should be put 
in when the candy is almost done. Flavors are more de- 
licate when not boiled in the candy. 


FRUIT CANDY. 


One and one-half pounds of granulated sugar, wet with 
the milk of a cocoanut ; put in a saucepan and let it heat 
slowly ; boil rapidly five minutes, then add one cocoanut 
grated very fine, and boil ten minutes longer, stirring 
constantly. Try a little on a cold plate, and if it forms a 
firm paste when cool, take from the fire. Pour part of it 
- out on to a large tin lined with greased paper, then add 
to the remaining cream one-fourth pound of stoned raisins 
one-half pound of blanched almonds, one pint of pecans, 
one-half cup of chopped walnuts. Pour over the other 
-eream, and when cool cut into squares. 


BACHELOR BUTTONS. 


Rub two ounces of butter into five ounces of flour ; add 
five ounces of white sugar, one beaten egg ; flavor ; roll 
into balls with the hands ; sprinkle with sugar. Bake 


_ on tins covered with paper well buttered, 
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PEANUT CANDY, 


One scant pint of molasses, four quarts of peanuts, 
measured before they are shelled, two tablespoonfuls of 
vanilla, one teaspoonful of soda. Boil the molasses until 
it hardens in cold water, when dropped from the spoon. 
Stir in the vanilla, then the soda dry, lastly the shelled 
peanuts. Turn out into shallow pans, well buttered, and 
press it down smooth with a wooden spoon. The molas- 
ses should be good, and the peanuts freshly roasted. 


TAFFY. 


Melt in a stewpan three ounces of butter and one pound 
of moist sugar. Stir well over aslow fire, boil fifteen 
minutes, pour out on a buttered plate and mark in 
squares, 


CHOCOLATE CARAMELS. 


Boil one quart of molasses, and when nearly done, add 
one-half cake of chocolate finely shaved and a piece of 
butter the size of an ege. 


MOLASSES CANDY. 


One quart good molasses, one cup sugar, butter the size 
of an egg, one-half cup of vinegar, one teaspoonful of 
saleratus. Melt the sugar in the vinegar, stir into the 
molasses, and boil, stirring frequently, until it hardens 
when dropped from the spoon into cold water; then stir 
in the butter and soda, the latter dissolved in hot water. 
Flavor with vanilla and pour into buttered dishes, As it 
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cools, cut into squares for “ taffy,’ or, while soft enough to 
handle, pull white with sticks. 


AUNT MERTS’ NUT TAFFY. 


One quart white sugar, half pint water, boil until it be- 
comes brittle by dropping in cold water; just before 
pouring out adda tablespoon vinegar ; having prepared 
the hickory-nut meats, in halves, butter the tins, line with — 
the meats, and pour the taffy over them. : 


BUTTER TAFFY. 


One cup of sugar, one-half cup water, two teaspoons 
molasses, two teaspoons vinegar, butter the size of an 


egg. 
WALNUT CREAMS. 

Crack English walnuts carefully, so as to take the 
meats out whole. Take the white of one egg, half as 
much water, and stir in powdered sugar till the paste is 
stiff. Put the paste between the pieces of walnut. 


PEPPERMINT DROPS. 


One cup of water, two cups of white sugar. Boil five 
minutes, then flavor to taste with peppermint, Stir un- 
til thick, then drop. ; 


COCOANUT DROPS. 


One pound of cocoanut, one pound of powdered sugar, 
scant one-fourth pound of flour, whites of sixeggs, Bake ~ 
in a quick oven, 
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- CHOCOLATE CREAMS. 


One cup of sugar, one-half cup water, one-half tea- 
spoon corn-starch. Boil ten minutes and stir to a cream. 
Mould into little balls, place on paper, and when cool, dip 
in dissolved chocolate. 


4 


CHOCOLATE CARAMELS. 


One cup grated chocolate, one cup molasses, one cup 
milk, one cup sugar, butter the size ofan egg. Boil alto- 
gether till it thickens, then cool in shallow pans. 


CREAM CANDY. 


One cup white sugar, one-third cup water, one-fourth 
teaspoon cream of tartar, butter the size of an egg. Boil 
fifteen minutes, not stirring until taken from the fire, 
when the extract is added. 


HONEY CANDY. 


One pint white sugar, water enough to dissolve it, and 
four tablespoons honey. Boil until it becomes brittle on 
being dropped into cold water. Pull when cooling. 


HOREHOUND CANDY. 


Boil horehound in water until the juice is all extracted. 
Boil your sugar to a feather; then add the horehound 
Juice to the syrup; boil up till again the same height ; 


stir with a spoon against the sides of the sugar-pan. 
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When it begins to row thick, pour out in a paper case 
dusted with fine sugar and cut in squares. 


BON BONS. 


Take some fine fresh candied orange rind or citron, 
clear off the sugar that adheres to it, cut it into inch 
squares, stick them singly on the prong of a fork, and dip 
them into a solution of sugar boiled to the consistency of 
eandy, and place them on a dish rubbed with the smallest 
possible quantity of salad oil. When perfectly cold put 
them into dry tin boxes with paper between each layer. 


MACAROONS. 


Pound in a mortar one pound of blanched sweet almonds 
and one and one-fourth pounds of lump sugar until they 
are fine; then add one-fourth pound or more of corn- 
starch, six ounces of rice, or wheat flour; mix into a fine 
smooth paste with the whites of six eggs. Drop the mix- 
ture in small quantities through a cornucopia on a sheet 
of paper, dust with sugar, and bake in a steady oven until 
they are a fawn color. 


CORN-STARCH RATEFFES. 


One-fourth pound of sweet and the same of bitter al- 
_ monds, one-half pound of corn-starch, one-fourth pound of 
rice flour, one and one-fourth pounds of pulverized sugar, 
the whites of eight egos. - Proceed the same as for maca- 
roons, only drop one-fourth the size. Don’t dust with 
‘sugar, and bake in a hotter oven. 7 
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. Beat five or six egas very “stiff, nade a har. of sugar, 


pies 


iP flavor as peach, cut off about egg size with a tablespoon, 
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BEEF TEA. 


One pound lean beaf cut into small pieces. Put into a 
jar without a drop of water, cover tightly, and set in a 
pot of cold water. Heat gradually to a boil, and continue 
this steadily for three or four hours, until the meat is like 
white rags and the juice all drawn out. Season with salt 
to taste, and whencold skim. The patient will often pre- 
fer this ice-cold to hot. 


TOAST WATER. 


Slices of toast nicely browned. Enough boiling water 
to cover them. Cover closely and let them steep until 
cold. Strain the water, sweeten to taste, and put a piece 
of ice in each glassful. 


ARROWROOT WINE JELLY. 


One cup boiling water, two heaping teaspoonfuls arrow- 
root, two heaping teaspoonfuls white sugar, three table- 
spoonfuls of wine. An excellent corrective to weak 


bowels. 
EGG GRUEL. 


Boil eggs until hard enough to grate; then boil new 


_ milk and thicken with the egg. Add salt to taste, 
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MINT TEA. 


Put a handful of young shoots of mint into an earthen 
vessel, pour boiling water over them, cover closely and set 
it near the fire for an hour. Other herb teas are made in 
the same way. Mint tea is good to allay nausea and 
vomiting. . 

i: WINE POSSET. 

In a pint of milk boil two or three slices of bread. 

When soft remove it from the fire, add a little grated nut- 


meg and a teaspoonful of sugar; then pour into it slowly - 


one half pint sweet wine. Serve it with toasted bread. 


EGG CREAM. 


Beat a raw egg toa stiff froth; add a tablespoonful of 
white sugar, half a glass of cream, half a glass black 
cherry wine, beat thoroughly and use at once. This is a 
full meal for an invalid, and is especially good where 
trouble of throat, mouth or stomach prevents solid food 
being used. | 
. MULLED BUTTERMILK. | 


Put good buttermilk in a basin and when it boils add - 


the well beaten yolk of an egg. Let it boil up and serve 
This is excellent for convalescing patients. 


BAKED MILK. 


Bake two quarts of milk for eight hours in a moderate 
oven, in a jar covered with writing paper tied down. It 


ij 
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will then be as thick as cream, and may be used by faa 
_ persons. 


CEREALINE GRUEL FOR INVALIDS. 


Take one pint of boiling water, stir into it cerealine, a 
tablespoonful at a time, at intervals, keeping the mixture 
constantly stirred until the desired consistency is obtained: 
Season with salt and a little butter to suit the taste. Let 
it simmer five minutes. 


SAGO GRUEL. 


Two cups water, two tablespoonfuls sago, three table- 
spoonfuls white sugar, one glass of wine, one tablespoon- 
ful lemon juice, nutmeg to taste, and a pinch of salt. Put 
the sago in the water while cold, and warm by setting in 
a saucepan of boiling water. Stir often, and let it soften 


and heat for one hour. Then boil ten minutes, stirring 
all the while; add the sugar, wine, and lemon, and pour 


into a bowl to cool. Hat warm if preferred. The wine 


and nutmeg should be omitted if the patient is feverish. 


IRISH MOSS JELLY. 


One handful of moss washed in five waters and soaked _ 
an hour, one quart boiling water, the juice of two lemons, 
one glass of wine. Soak the washed moss in a very little 


cold water, stir into the boiling, and simmer until all is * 


dissolved. Sweeten and strain into moulds. Very nour- 
ishing. 
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INFANTS’ FOOD. 


Let one quart of milk stand over night; skim off the 
cream and upon it pour one pint of boiling water. In one 
quart of water let one tablespoonful of oatmeal boil about. 
two hours-and then strain, To one gill of the cream and 
water add two tablespoonfuls of the oatmeal water. 

-Sweeten it when given. 


FLAX SEED LEMONADE. 


_ Four tablespoonfuls flax seed (whole), one quart boiling 
water poured on the flax seed, juice of two lemons, leay- 
ing out the peel. Sweeten to taste, steeped three hours 
in a covered pitcher. If too thick, put in cold water with 
the lemon juice and sugar. Ice for drinking. 


SLIPPERY ELM BARK TEA. 


Break the bark into bits, pour boiling water over it ; 
cover and let it infuse until cold. Sweeten to taste. 
Splendid for a severe cold. 


APPLE TEA. 


Peel, core, and quarter one pound of apples; boil for 
half an hour in a quart of water; strain, add juice of one 
lemon and sweeten to taste. Rhubarb, strawberry, or 
other fruit may be used in the same manner; black cur- 
rant tea is highly recommended. 
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BARLEY WATER. 


_ Put a large tablespoonful of well-washed pearl barley 
into a pitcher; pour over it boiling water; cover it, and 
let it remain till cold; then drain off the water ; sweeten 
to taste; and if liked add the juice of a lemon. 


CHICKEN BROTH. 


Cut up a chicken ; put into a vessel with two quarts of 
water, two tablespoonfuls of rice, a little salt, and boil it 
two hours; then strain through a sieve. This will make 
one quart. 

ARROWROOT. 


Put a pint of milk into a stew pan, let it boil, salt to 
taste, put a heaping teaspoonful of ground arrowroot into 
a cup, make it smooth with cold milk, stir it into the 
stew-pan, and let it simmer for two or three minutes; 
then turn into a bowl and sweeten. ‘This should be made 
only as much as is required at a time, as it will become 
thin as water if heated over. This is very nourishing and 
light, either for invalids or infants. 


RICE FLOUR GRUEL. 
One quart boiling milk, two heaping tablespoonfuls of 


ground rice, wet with cold milk, one saltspoontful of salt. 


Stir in the rice paste and boil ten minutes, stirring all the 
while, Serve with cream and sugar, 
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ONION GRUEL. 


Slice a few onions and boil them in a pint of new milk, 
stir in a sprinkle of oatmeal and a very little salt, boil till 
the onions are tender, then drink rapidly and go to bed. 
This is excellent for a cold. 


ARROWROOT CUSTARD (SPLENDID). ~ 


Two cups boiling milk, three heaping teaspoonfuls 
arrowroot, wet up with a little cold milk, two tablespoon- 
fuls white sugar, beaten with the egg, one egg, well beaten. 
Mix the arrowroot paste with the boiling milk ; stir three 
minutes ; take from the fire and whip in the egg and 
sugar. Boil two minutes longer, flavor with vanilla and 
pour into a mould. 


MULLED WINE. 


Beat one egg and half a tablespoonful of white sugar 
together, vigorously, to one glass of wine and a quarter 
of a cup of boiling water, set the wine and water on the 
stove till hot, then add the egg and sugar and a little nut- 
meg. Let the patient drink it while hot. 


- MILK PORRIDGE. 


Two cups oatmeal, two cups water, two cups milk. 
Soak the oatmeal over night in the water, strain in the 
morning, and boil the water half an hour. Put in the © 
milk with a little salt, boil up well andserve. Hat warm 
with powdered sugar. 
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INDIAN MEAL GRUEL. 


One tablespoonful of fine Indian or oatmeal, mixed 
smooth with cold water and a saltspoonful of salt, pour 
upon this a pint of boiling water and turn into a sauce- 
pan to boil gently for half an hour; thin it with boiling 
water if it thickens too much, and stir often; when it is 
done a tablespoonful of cream or a little new milk may 
be put in to cool it after straining, but if the patient’s 
stomach is weak it is best without either. 


EGG WINE. 


Rasp off the yellow rind of a lemon, with a quarter of 
pound of white sugar. Put the sugared juice of a lemon 
in a casserole with half a teaspoonful of freshly ground 
cinnamon, a bottle of white wine and four well beaten 
eggs; whisk it altogether over the fire until it is scald- 
ing hot, but do not allow it to boil, This is a very nour- 
ishing beverage. 





HOME DOCTOR. 


CURE FOR LIVER COMPLAINT. 


One ounce of liverwort, one-half ounce extract of dan- 
delion, three hundred and seventy grains of saltpetre, 
one-half ounce glycerine, forty drops wintergreen oil, two 
and a half ounces alcohol. Put one pint of boiling water 
on the liverwort and let it stand on the back of the stove 
and steep (not boil) about three hours, then strain off and 
put one pint of cold water on the liverwort, then strain 
that off so as to get out all the strength. Add the other 
ingredients and take a dessert- Seage three times a day, 
after meals. 


TO RELIEVE ASTHMA. 
Soak blotting or tissue paper in strong saltpetre water. 
Dry, and burn at night in your bedroom. 
TO STOP BLEEDING, 
A handful of flour bound on the cut. 


COLD ON THE CHEST. 


A flannel dipped in boiling water, and sprinkled with 
turpentine, laid on the chest as quickly as possible, will 


relieve the most severe cases. 
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: HOME DOCTOR, TG 
CURE FOR SUMMER COMPLAINT. 


Two ounces tincture rhubarb, one of paregoric, one- 
half ounce of essence of peppermint, one-half ounce of 
essence of annis, one-half ounce of prepared chalk. Dose: 
One tablespoonful in a little water; take as often as 


- needed. 


BURNS AND SCALDS. 


Put two tablespoonfuls soda in a half cup of water. 
Wet a piece of linen cloth in the solution aad lay it on 
the burn. The pain will immediately disappear. If the 
burn is deep, dredge the dry soda directly on the part 
affected. 

TO CURE CORNS. 

Take the substance which sticks to the side of a soft- 
soap barrel after the soap is used out, and mix with pul- 
verized white chalk to the consistency of a salve. Apply 
every twelve hours in a rag until the corn is cured. It 
will cure every case of corns in six days. 


TO CURE FRECKLES. 


Take two ounces of lemon juice, half 1 dram powdered 


borax, and one dram sugar. Mix together and let them 


stand in a glass bottle for a few days, then rub on the 
hands and face occasionally. 


A SURE CURE FOR CHILBLAINS. 


Take ten pounds of oak bark, put in a kettle and pour 
on six quarts of water. Let it boil down to four quarts, 


_ Soak your feet in it, and it will cure them, 


eae a 

— oy « 

a A ‘sy 
Pane 

vs oat 


280 DORA’S COOK BOOK. 
A GOOD CURE FOR COLDS. 


Boil two ounces of flaxseed in one quart of water; 
strain and add two ounces of rock candy, one-half pint of 
honey, juice of three lemons ; mix and let all boil well ; 
let cool, and bottle. Dose :—One cup before going to bed, 
one-half cup before meals. The hotter you drink it the 
better. 

FOR ERYSIPELAS. 


A simple poultice made from cranberries, pounded fine, 
and applied in a raw state, is said to be a certain cure; or 
slip off the outer bark of elder, break up the wood with 
the inner bark, and steep in buttermilk; drink and 
apply to the parts affected. 


BITES OF DOGS. 


The only safe remedy in case of a bite from a dog sus- 
pected of madness, is to burn out the wound thoroughly 
with a red hot iron, so as to destroy the entire surface of 
the wound. ; 


FOR QUINSY. 


Gargle with water as hot as can be borne, this gives 
great relief, even in severe cases. 


RUSTY NAIL WOUNDS. 


Dip fat pork in turpentine and bind it on the wound, 
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RINGWORM. 


Put a penny into a tablespoonful of vinegar ; let it re- 
main until it becomes green, and wash the ringworm 
with this two or three times a day. 


FOR OFFENSIVE BREATH. 


~~ 


Put one teaspoonful chlorate of potassa in a pint of 
water. Take dessertspoonful three times a day. 


INFLAMED EYELIDS. 


Take a slice of stale bread, cut as thin as possible, toast 
both sides well, but do not burn it; when cold soak it in 
cold water, then put it between a piece of old linen and 
apply, changing when it gets warm. 


TOOTHACHE PREVENTIVE, 


_ Use flour of sulphur as a tooth powder every night, 
rubbing the gums thoroughly. 


TO DESTROY WARTS. 


Lunar caustic, carefully applied so as not to touch the 
skin, will destroy warts. 


FEVER AND AGUE. 


Four ounces of galangal root in a quart of gin, steeped 


in a warm place ; take often. 
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CHAPPED HANDS. 


Powdered starch is an excellent preventive of chapping 
of the hands, when it is rubbed over them after washing 
and drying them thoroughly. It will also prevent the 
needle in sewing from sticking and becoming rusty. It is 
therefore advisable to have a small box of it in the work- 
box or basket, and near your wash-basin. 


Strong, hot lemonade taken at bedtime will break up 
a bad cold. 


A little soda will relieve sick headache caused by indi- 
gestion. 


A cup of hot water drank before meals will relieve dys- 
pepsia. 


A fever patient is cooled and comforted by frequent 
sponging off with soda-water. 


The hair may be kept from falling out after illness by 
a frequent application to the scalp of sage tea. 


_ Consumptive night sweats may be arrested by sponging 
the body nightly in salt water. : 


One in a faint should be laid flat on his back ; then 


loosen his clothes and let him alone. 


ANTIDOTES FOR POISON. 


Soda, salt, chalk, vinegar, raw eggs, mustard, sweet oil, 
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soap, and milk, are powerful antidotes for poisons, and are 
in every house. If the poison is an alkali, vinegar is a 
remedy, Freely drinking of new milk, continuing to 
drink even when the stomach returns the milk, will 
destroy even arsenic poisoning. If sulphuric or oxalic 
acid has been taken, swallow a quantity of chalk; the 
whites of raw eggs stirred up and swallowed, taking six, 
eight, or more, successively as fast as possible, will destroy 
poisons, as corrosive sublimate. Mustard stirred in soft 
water and freely drunk, will cause vomiting and destroy 
poison. Any kind of oil, as olive, linseed, or common 
lard oil, will also destroy poisons. Opium, as laudanum 
poisoning, needs a strong emetic ; a tablespoonful of mus- 
tard ina glass of warm water, or a half teaspoonful of 
powdered alum in as little water or coffee as will carry 
it down, and repeat the dose. Strychnine also demands 
a very quick emetic, as above, or a heavy dose of ipecac. 
Opium poison also needs friction, fanning, shaking, cold 
water on the head, and all efforts to arouse the patient. 
Phosphorus, as when children suck matches, give a table- 
spoonful of magnesia, and then freely gum arabic water ; 
less magnesia if only a little phosphorus is taken. Nitrate 
of silver needs warm salt water until a free vomit. Am- 
monia taken raw by accident; give new milk, olive oil, 
and bind ice on the throat. 

Sugar of lead needs lemon-juice, vinegar, raw tomatoes, 
and finally a good dose of epsom salts, 

Prussic acid, or fruit-stone poisoning, demands a good 
emetic, and administer freely ammonia and water. 
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Antimony is corrected by very strong green tea, and 
alum water. After all these remedies, empty the stomach 
by a clear warm water emetic, and keep the patient in 
bed on a raw egg diet for thirty hours. 





SUNDRIES. 


MOULDINESS. 


Fruit jellies may be preserved from mouldiness by 
covering the surface one-fourth of an inch deep with 
powdered sugar. Thus protected they will keep in good 
condition for years. 


KNIVES. 


Clean with a soft flannel and bath brick, if rusty use 
wood ashes rubbed on with a newly cut bit of potato. 
This will remove spots when nothing else will. 


TO TEST NUTMEGS. 


To test nutmegs prick them with a pin, and if they are 
good the oil will immediately spread around the punc- 
ture. 


TO WASH FLANNEL. 


To every pail of water add one tablespoonful of am- 
monia, and the same of beef gall, wash out quickly and 
rinse in warm water, adding a very little beef gall to the 


water. 


TO REMOVE TAR. 


Rub well with clean lard, afterwards wash nt soap 


and warm water. 
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TO WASH DOUBTFUL CALICOES. 


Put a teaspoonful of sugar of lead in a pail of water, 
and soak fifteen minutes before washing. 


ICY WINDOWS. 


Windows may be kept free from ice and polished by 
rubbing the glass with a sponge dipped in alcohol. 


TO KEEP EGGS FOR WINTER USE. 


Take a pint of unslacked lime and a pint of salt, put 
them into a-pail of water ; the eggs must be well covered 
with the mixture. 


TO REMOVE IRON RUST. 


To remove iron rust from white clothes spread the gar- 
ments in the sun and cover the iron spot with salt, then 
wet with lemon juice. 





If you put soda in the water with which you are to 
wash windows you will find that finger marks, putty- 
stains, etc., will be much more easily removed than if 
clean water alone is used. 


~< 





Tea stains and many fruit stains may be removed with 
boiling water; pour the water through the stain in order 
to prevent it from spreading through the material. 
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Kitchen tables may be made white as snow if washed 
with hard soap and wood ashes. 





To make good starch mix with cold water until it thick- 
ens; then add a dessertspoonful of sugar and a small 
piece of butter. This makes a stiff and glossy finish equal 
to new. 


A few drops of hartshorn put into a little water will 
clean a hair-brush very nicely. If very dirty use a little 
soap also. After cleaning rinse in clear water, tie a string 
around the handle and hang it up to dry. 





This is said to be an excellent remedy for hoarseness : 
Beat the white of an ege to a stiff froth, add two table- 
spoonfuls of sugar, the juice of one lemon, and a glass of 
hot water. 


Wine stains can be removed by putting the articles in 
milk that is boiling on the stove. 


TO PREVENT RED ANTS. 


fo 


‘Put one pint of tar in an earthen vessel, pour on it two 
quarts of boiling hot water, and place it in your closet. 
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TO CLEAN MICA. 


Mica in stoves when smoked, is readily cleaned. by tak- 
ing it out and thoroughly washing with vinegar a little 
diluted. If the black does not come off at once allow it 
to soak a little. 


‘ CHOKING. 


A piece of food lodged in the throat may sometimes be 
pushed down with the finger, or removed with a hairpin 
quickly straightened and hooked at the end, or by 
two or three vigorous blows on the back between the 
shoulders. 

HARD SOAP. 


Pour twelve quarts of boiling water on two and one- 
half pounds of unslacked lime; dissolve five pounds sal-_ 
soda in twelve quarts of hot soft water, then mix and let 
them remain from twelve to twenty-four hours. Pour 
off all the clear fluid, being careful not to allow any of 
the sediment to run off, boil three and one-half pounds 
clean grease and three or four ounces of rosin in the above 
lye till the grease disappears ; pour into a vat and let it 
stand a day to stiffen and then cut in bars. 


CEMENT FOR CHINA. 


Take a very thick solution of gum arabic in water, and 
stir into it plaster of Paris until the mixture becomes of 
a proper consistency. Apply it with a brush to the frac- 
tured edges of the china, and then stick them together 
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_ In three days the articles cannot be broken in the same 


place. 


TO RESTORE FROZEN PLANTS. 


As soon as discovered pour cold water over the plant, 
wetting every leaf thoroughly, in a few moments it will 
be crystalized with a thick coating of ice. In this state 
place it in the dark, carefully covered with a newspaper. 
The ice will slowly melt leaving the plant in its original 
state of health. 

Oxalic acid will remove from the hands stains made by 
paring fruit and vegetables. 


LINIMENT FOR THE FACE AFTER SHAVING. 


One ounce of lime water, one ounce sweet oil, one drop 
oil of roses, is an excellent liniment after shaving. Shake 
well before using. . Apply with the forefinger. 


BURNED EYEBROWS. 


Five grains sulphate of quinine dissolved in an ounce of 
alcohol will, if applied, cause eyebrows to grow when 
burned off by fire. 

SOFT CORNS. 


A | weak solution of carbolic acid will heal soft corns 
between the toes. 


PERSPIRATION. 


To remove the unpleasant odor produced by perspira- 
tion, put two tablespoons of the compound spirit of am- 


j 
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monia ina basin of water, and use it for bathing. It 
is recommended on the authority of an experienced phy- 
sician. 


REMEDY FOR BLACK TEETH. 


Take equal parts of cream of tartar and salt, pulverize 
and mix it well. Wash the teeth in the morning and 
rub them well with the powder. 


TO CURE WARTS. 


Take a piece of raw beef steeped in vinegar for twenty- 
four hours, tie it on the parts affected. Apply each night 
for two weeks. 


A cup of strong coffee will remove the odor of onions 
from the breath. 


Boiled cabbage is much sweeter when the water is 
changed in boiling. 


Tough meat is made tender by lying a few minutes in 
vinegar water. 


Mustard water is excellent for cleansing the hands after 
handling odorous substances. 


Cold tea should be saved for your vinegar barrel. It 
sours quickly and gives color and flavor. 


To beat the whites of eggs rapidly, add a pinch of salt. 
Salt cools, and cold eggs froth very quickly. 


~n, 
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_ You can take spots out from wash goods by rubbing 
them with the yolk of egg before washing. 


Milk-pans should be immersed some minutes in boiling 
water, as it has been demonstrated that when not so 
treated they breed a host of fungi which poison the 
milk. 


White spots upon varnished furniture will disappear if 
you hold a hot plate from the stove over them. 





TO CLEAN BLACK KID GLOVES. 


Add a few drops of ink to a teaspoonful of salad oil; 
rub on with a feather and dry in the sun. 





Silver should be washed with a sponge, warm water 
and ammonia every day after using, and wiped dry with 
a clean soft towel. : 


To exterminate lice from fowls, dust the fowls thor- 
oughly with dry sulphur. 


) 
To take the shine off worn silk, use spirits of ammonia 
and apply witha sponge. To renovate old black silk, use 
the same and press on the inside. 


Oil spots can be removed from matting, counterpanes, 
etc., by wetting the spot with alcohol, rub the wet spot 
with hard soap, then wash with cold water. 


292 DORA'S COOK BOOK. 


To clean zine, rub clean lard on it, and rub dry with a 
cloth. 


To clean carpets, sprinkle them with tea leaves; sweep 
well; then use soap and soft warm water for the dirty 
spots. Rub the wet spots dry with a clean cloth. 


Bruised peach-tree leaves applied to a wound caused 
by a rusty nail, will remove the pain immediately and 
prevent lockjaw. 


It is a good plan to cover a bird-cage at night with a 
coarse woolen cloth, as the vermin which infest most birds 
will be attracted by the greater warmth, leave the bird 
for the covering, and in the morning the latter may be 
scalded, and they will thus be destroyed. 


If a little salad oil is mixed with mustard for the table 
it is greatly improved. 


White-handled knives that have become yellow can be 
made white again by rubbing them with sand paper. It 
must be thoroughly and vigorously done. 


Uncooked meats should not be placed directly on ice, 
as the juices are withdrawn in this way. Neither should 
they be kept in wrapping paper but put, uncovered, in a 
dish or pan, and then placed on ice. : 





BILLS OF FARE. 





MENU. 


BREAKFAST No. tr. 


Oatmeal Porridge. Buttered Toast. 
Beafsteak. 


Graham Rolls. Saratoga Potatoes. 


Buckwheat Cakes. 
Tea. Coffee. Chocolate. 


BREAKFAST —No. 2. 


Cerealine Mush. Dry Toast, 
Boiled Chicken. 

Rye Muffins. Fricassed Potatoes. 
Scrambled Eggs. Fried Oysters. 
Welsh Rarebit. 

Coffee. Tea, Chocolate. 


BREAKFAST —No. 3. 


Hominy. Vienna Rolls. 
Baked Black Bass. Lyonnaise Potatoes, 
Cream Toast. 
Broiled Ham. Egg Omelette. 


Tea, Coffee. Chocolate, 
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LUNCH PART Y—No. 1. 


Beef Tea, served in small porcelain cups. 
Cold Chicken and. Tongue. 
Chicken Salad. Minced Hain Sandwiches. 
Oyster Patties. 

Raspberry Blanc-Mange. Vanilla Ice Cream. 
Cake Basket of Mixed Cake. 
Chocolate. Raspberry Vinegar. 
Mixed Pickles. Biscuits, etc. 


LUNCH PARTY—No. 2. 


Oyster Pie. Roast Chicken. Cold Ham. 
Sweet Pickles. Sardine Sandwiches. 
Doughnuts and Orange Cake. Wine Jelly. 


Chocolate Blanc-Mange. Almond Cream. 
Pineapple Salad. 
Kisses. Macaroons. Peach Ice Cream. 


DINNERS. 


DINNER No. 1. - 


FIRST COURSE. 
Giblet Soup. 


SEGOND COURSE. 


Roast Goose. Apple Sauce. 
Pineapple Fritters. | Mashed Potatoes. 
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THIRD COURSE. 


Quail on Toast. 


Baked Sweet Potatoes. Stewed Tomatoes. 
Celery. Mixed Pickles. 
DESSERT. 
Lemon Pudding. Apple Dumplings. 
Mince Pie. Custard Pie. 
Cheese. Fruit. Assorted Nuts. 


Black Tea. Coffee. Green Tea. 


DINNER—No. 2. 


FIRST COURSE. 
Raw Oysters. 
Oxtail Soup. 

SECOND COURSE. 


- Boiled Salmon, with Egg Sauce. 


THIRD COURSE, 


Roast Beef. 
Roast Turkey. Wild Ducks. 


Vegetables in Season. Peach Fritters. 


Cranberry Sauce. Currant Jelly. 


DESSERT. 
Cocoanut Custard. Lemon Pie, 
Fruits. Nuts, 


Coffee. 
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DINNER—No. 3. 


FIRST COURSE. 
Oyster Soup with Celery. 
SECOND COURSE. | 
Baked Salmon Trout. 


: THIRD COURSE. 


Roast Lamb, with Mint Sauce. 
Sirloin of Beef. 


ENTREES. 
Oyster Patties. Pigeon Pie. 
Orange Salad. : 
VEGETABLES. 
Mashed Potatoes. Tomatoes. French Peas. 
DESSERT. 


Tapioca Pudding. Banana, Pie. Cranberry Tart. 
Oranges. Nuts. Coffee. 


CHRISTMAS DINNER. 


MENU. 
Blue Point Oysters on Shell. 


SOUP. 

Chicken Soup. Oyster Soup. 
Celery. | Radishes. Lettuce. 
FISH. 

Boiled Salmon. Egg Sauce. 


Potato Snowflakes. 
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BOILED, 

- Sugar Cured Ham Leg of Lamb with Caper Sauce. 
ROAST. 

Turkey Stuffed. Cranberry Sauce, 
Young Goose Apple Sauce. 
Baron of Beef and Horse Radish. 
ENTREES. 
Baked Rabbit Pie. Oyster Patties. Custard Fritters. 
Claret Punch. 

GAME. 

Pekin Ducks with Currant Jelly. Haunch of Venison. 


VEGETABLES. 
Mashed Potatoes. Sweet Potatoes. French Peas. Tomatoes. 


Spinach. Asparagus. 
COLD. 
Boned Chicken, Fresh Lobster on Shell. 
Chicken Salad. 
} PASTRY, 


English Plum Pudding, Brandy Sauce. 


Cream Pie. Mince Pie 
“ Lemon Tarts. Wine Glaces. 
Fruit Cake. Jelly Roll. 
Macaroons. | 
Lady Fingers. Angel Cake. : 


Assorted Candy. 
DESSERT. 


Strawberry Ice Cream. 
Peiey of Pineapple Preserves. Charlotte Russe, 
Champagne Jelly. 
: Figs. Dates. Apples. Grapes. Oranges. Mixed Nuts. ‘ 
a Tea. Coffee. Milk. ech 
P s Sweet Cider. *e 
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DORA’S COOK BOOK. 


TEA. 
TEA—No. 1. 
Tea. Coffee. Chocolate. 
Biscuits. ; 
Ham Sandwiches Lobster Salad. 
: Cold Tongue. 
Custard Cake and Preserves. 
TEA—No. 2. 

Tea. Coffee. Chocolate or Hot Lemonade. 
Fried Oysters. Rice Muffins. 
Cold Turkey. Boiled Ham. 
Strawberry Shortcake. 

| Sardines and sliced Lemons. 
Thin slices of Bread. Sliced Corn Beef. 
Delicate Cake. Cookies. Chocolate Eclairs. 
SUPPERS. 


SUPPER—No. 1. 


Cold Roast Ducks. Chicken Salad. 

Ham Croquettes. | Creme de la Creme Oysters. 
Floating Island. Tipsy Cake. Coffee Blanc-Mange. 
Fig Cake. Cocoanut Cake. Jumbles, 
Fruit. 

Coffee, Chocolate. Strawberry Sherbet. 
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SUPPER—No. 2. 


Cold Roast Turkey. 
Roasted Oysters. Stuffed Eggs, Dressed Celery. 
Sandwiches. 

Raw Oysters. Chicken Patties. Pickles. 
Wine Jelly. Whipped Syllabubs. Orange Ice Cream, 
Biscuit Glace. Assorted Cake. Thin Bread and Butter, 

Fruits. Chocolate, Coffee. 
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Bork Saugagesss 2. .oacces shes 
Boiled Leg of Mutton......... 
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Beefsteak Smothered with On- 
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Chopped Liver............... 
Pork*and: Beans. 0... 060.0: 
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Mutton Pie and Tematoes.... 44 
Corned Beef Pickle........... 45 
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Preserved Beef............06. 45 
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PovuLTRY AND GAME :— 
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Chicken and Ham............ 47 
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PUDDING Sauces :— Cream ‘Pie Now? a. oe as 176 9 
AGL MANOR d iris: Worn tas ai 164 Gream Pie Nolsus (eee ee ees a Wate "i 
Custard Sauce. . 310. 164 | Trish Potato Pies. “etait ye 177 : 
“ 














i eta ae 
INDEX. 3076 | 
o PAGE. | P “4 
Pumpkin Pie Without Eggs.. 177| Vanity Cake His; ‘ 
Gee ae oe i ay Gingerbread....... ain 190 
Ey Jelly Pie.... Ue cal es ore Dune cP ig dae 191 
hoe i ale : uae awa: oe Cocoanut Jumbles............ 19 
Lemon Pie No. 3.2000000001 791 Water MolowGake 1 gat 
ee rc re ore pactony Cakes ie 
Boy 52 es | Oren Cake oe 
Lemon Pie No. 6........ se 79 Variet ro arena ELE to 
Meemmon Pie NGu: 1 Go'sce.s ss 179 Gookies oe eae 
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Raspberry Blanc Mange 
Corn Meal Custard 
Coffee Blanc Mange 
Mertie’s Stone Cream 
Orange Cream 
Frozen Pineapple 
Frozen Bananas 
Frozen Raspberries 
Frozen Cherries 
* Frozen Apricots 
Peach and Plum Ice 
Frozen Pears 
Frozen Cantaloupe 
Tutti Frutti Ice Cream 
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Cornstarch Jelly 
Gelatine Jelly 
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Calves Foot Jelly 
_ Siberian Crab Jelly 
Harlequin Jelly 
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Sue a er aoe 
Mother’s Grape Jelly 
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Arrowroot Jelly....,..e.s.00 
Cranberry Jelly 


Currant Satigitasns ee 
Quince and Apple Jelly et 
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Pineapple Jam 
Gooseberry Jam 
Rhubarb Jam 
Preserved Pears 
Apple Preserves.....3........ 240 
Preserved Peaches 
Preserved Raspberries 
Pineapple Preserve........... 241 
Preserved Cherries 
Tomato Preserves 
Strawberry Preserves 
Preserved Blackberries 
Watermelon Preserves 


Cr ee er 
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Currant Preserves.. ......... 
Preserved Plums......¢.....5 
Preserved Orange Peel....... 


Baked Apples or Pears....... 244 


Cherry Marmalade........... 
Rhubarb Marmalade......... 
Scotch Marmalade............ 
Peach Marmalade: ....0\ 0. $4 
Pineapple Marmalade........ 
Quince Marmalade..... ..... 
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CANNED FRUITS ;— 
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Canned Currants,...... ..... 
Canned’). Blunts. ois tee ro saee ee 
Canned Pineapple....... .... 
Canned Tomatoes............ 
Canned Strawberries......... 
Spiced Peaches.) vs0s. 0, waco 
Peach Buttercic nee coe ee 
Peaches Dried With Sugar.... 
Dried: Cherries. 300 ¢ vies: 


Benion: Bubberiy. ois ade a 
Cran berry Sall@ess 2 oe vile njae's.c 248 


Brandied Peaches.........., 


General Directions for Can- 


TINS PUG es ates saiee eae 
Time Required for Canning 


PR Ge ee ae en eae Do es 249 
To Bottle Fresh Fruit........ 
Now Can- Corn ven. ae were 


T’o Color Preserves Pink...... 


To Color Fruit Yellow....... 


To Keep Tomatoes Whole.... 
Excellent Canned Tomatoes. . 
Spiced Grapes.....-- sre. seees 


Brandied Berries or Cherries. . 


Anple Jams. ¢ wee wevng cnn wen 


Baked: Peaches, 2.25... 26-08 Sea 


Baked Quinceses i. ae. 5 see 


DRINKS; — 


COCO a hh Mercere oionaee eles 


Raspberry Vinegar.........+. 


Crear IN CChArie. 5 22s «see ates 


Tieton? SYTU Ms os ee sae es a 
@hirrant Wine os aeiake ees oe 


Ginger Beer... - Bess. .'bs je ites 


Bee Nomads engi tera a eapet 
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Novel Mode of Making Coffee 264 


CONFECTIONERY ;— 


Remarks on Candy........... 265 
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PeaniG Candy. veces coe 266 
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Chocolate Creams......7..... 268 
Chocolate Caramels.......... 268 
Cream Cand yin csteo buen. 268 
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Cure for Liver Complaint.... 278 


To Relieve Asthma........... 278 
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Cold on the Chest. . a 2D 
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To Care Freckles4? 3.22 ae 279 
A Sure Cure for Chilblains.... 279 
A Good Cure for Colds....... . 280 
For. Exysipelas... 0.0.03 280 
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